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TRI-CLAMP 

90 degree Sweep Ell 

> available in all sizes, 
> 1” thru 4” O.D. 


— 
“Ss, aamazt S 


$658 


Photo courtesy The Creamery Package Mfg. Co. 


3% In The Borden Company’s modern Grand Rapids plant, this 
HTST pasteurizer installation typifies the very latest in efficient 
cleaned-in-place piping systems. Tri-Clover Division’s stainless steel 
Tri-Clamp® Fittings and Holding Tube Assembly used here com- 
bine the labor-saving ease of in-place cleaning with cost-reducing 
simplicity of installation to hold processing costs to the minimum. 


TRI-CLAMP 
Snap-action 
spring clamp with 
toggle locking 
device 








This is just one example of the way versatile Tri-Clamp Fittings 
and Tri-Clover Holding Tube Assemblies are serving the Dairy and 
Food Industries. It will pay you to find out how these and other 
quality controlled Tri-Clover products can help you achieve new 
standards of efficiency and sanitation in your processing operations. 


See your nearest TRI-CLOVER DISTRIBUTOR 


{ sez LADISH CO. 
\ TRI-CLOVER Tnéi-Clouer Diuision 









TRI-CLAMP Kenosha Wisconsin 





3-Way Lift Type 
Plug Valve complete 
range of types 
—— In Canada: Brantford, Ontario 
F Export Dept.: 8 South Michigan Ave., Chicago 3, U.S.A., Cable TRICLO, Chicago 
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WHAT IS A SPECIALIST? Webster says: ‘‘One 
who devotes himself to some special branch 
EZ iE Ee 0 RA ie Bs of activity in his business—.” Actually, this 
definition is a little vague, and we should 


like to make our own definition which would 
apply in this case: 


COM PA NY “The EZE-Orange Company is a SPECIALIST in 
the Dairy Field because its products, its adver- 


tising material and all of its promotion programs 
ore ESPECIALLY PREPARED FOR THE DAIRY TRADE.’’ 


EZE-ORANGE PRODUCTS conform to, and 
complement, your other dairy products’ 


standards of purity, goodness and quality. 


eS Oe 


—_— 


EZE ADVERTISING MATERIAL is prepared for 
maximum coverage using minimum effort. 
Bottle hangers (which can also be used for 
@ statement “‘stuffers”) are easily distributed 
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by routemen. We have bottle hangers for 
all seasons of the year and for special holi- 
' days. Various types of material for whole- 
sale outlets—EZE automatic pencils for 


&% @ 
rouvtemen! Efc. 
S p & ¢ Fi ¢ f & EZE PROMOTION PROGRAMS! Driver Premi- 


nL 


~ 


um Program offering nationally-advertised 
quality premiums for rovtemen contests... 


é& Useful gadgets for the housewife. 

aX T bs ALL ESPECIALLY FOR THE DAIRY TRADE 
Ps 

g. Co. Let us demonstrate how a SPECIALIST 


can increase your Dairy Drink sales 
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= . FRUIT DRINKS IN AMERICA! 
om- 

= * eld EZE-ORANGE COMPANY, ws 

_ FRANKLIN AND ERIE STS., CHICAGO.20 

io 

new ee ee wr ee > 

— please send FREE samples and facts : 

on/ |_| EZE-ORANGE DRINK i 

[_] EZE PINEAPPLE-ORANGE DRINK | 
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Super Vacuumizer operates under all conditions 
of without causing loss of cream line; without 

causing adulteration, and without heating the 

product above normal pasteurizing temperature. 
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...for the 
ultimate in 
flavor control 


super Vacuumizer 


Super Vacuumizer provides perfect flavor control in a single, easily installed unit which can actually 
simplify the operation of the shorttime system, especially during start-up. 
When required, installation of the identical Super Vacuumizer which has already ended feed 


flavor troubles in so many plants can now be engineered to provide still more effective removal 
of the air and gases which cause off flavors. 





Here, surely, is the ultimate in flavor control plus product protection. You can have it this 
Spring at modest cost, and may be interested in further details even if you already have a Super 
Vacuumizer. 


- Write today for literature and further information on the Super Vacuumizer—also the Standard 
Vacuumizer, which meets the requirements of many plants. 


CHESTER-JENSEN COMPANY, INC. 


CHESTER, PA. 
Main Office and Factory: 5th & Tilghman Sts. 
Branch Factory: PURITY DIVISION, Cattaraugus, N. Y. 








PIONEER BUILDERS OF VACUUM EQUIPMENT FOR PROCESSING DAIRY PRODUCTS 
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KOLD-Hoib 








SX ANY COMBINATION 
OF UNITS TO SOLVE 


E> YOUR PROBLEMS 
rT 





TRUCK REFRIGERATION 





MARIE wT maw me pe Same [e 
mechanical hydraulic retail milk packaged condensing unit 

















BLOWERS 


hi and low temp 


PLATES 


quick action and hold-over 








ENGINEERED TO THE NEED— 
MINIMIZES MAINTENANCE PROBLEMS 


A complete line of drives, low sides and high sides makes it possible for KOLD- 
HOLD to engineer refrigeration systems that match the operating requirements 
of the individual truck. The right units are selected to meet the body size and 
temperature required, length of route, number of stops, road time versus “curb 
time’ and many other variable factors. The result is a refrigeration system with 


the capacity to provide plenty of protection for the load without exceeding the | 


mechanical ability of the system. This carefully built type of refrigeration sys- 
tem is paying off for thousands of satisfied users in unfailing load protection 
with minimum truck “down time’ and maintenance. 


Ask your KOLD-HOLD man to help you analyze your truck refrigeration prob- 
lems. It will pay to invest in equipment tailored to your needs. 


Low Cost Dependable ‘‘HOLD-OVER’’ Plates 











Modern, streamlined KOLD-HOLD “hold-over” plates provide bonus refrig- 
eration for lasting load protection. They are designed to save weight as well as 
to give you all the refrigeration you need. 

The. streamlined design produces exceptionally effective air flow. Internal fins 
spread the heat absorption qualities over the entire surface areas of both sides 
of the plate. Patented perimeter freezing permits complete filling of the plates 
without danger of strain on the seams during freezing. This means more “hold- 
over” refrigeration than provided by conventional plates of the same size. 
KOLD-HOLD “Hold-Over” Plates are available in 1”, 114”, 2”, 254” and 
3,” thicknesses; sizes in 18” to 36” widths and 30” to 120” in length; capac. 
ties to 42,000 BTU. They can be used with KOLD-HOLD MARK and 
CROWN continuous truck refrigeration condensing units or for virtually every 
application with make-and-break connections or mounted compressor where 
continuous refrigeration is not required. 


For trouble-free, economical “hold-over” refrigeration in trucks requiring tem- 


peratures from —10° to +60°, use the most advanced plate on the market to- 
day — KOLD-HOLD “Hold-Over” Plates. 











LOW-TEMP BLOWER 


The 


advanced 


HOLD SUPER 


KOLD.- 
Blower offers 


design of the 


50" 


im- 
portant advantages over conventional 
types of blowers. Its “Ribbon” design 


gives more load and aisle space. The two 
fans are positioned to direct the ait 
around the load to envelop your product 
in a protective blanket of cold. The 
SUPER "50" represents the ultimate in 
load protection for truck bodies. 





ij 
PROVEN POWER SOURCE 
for MECHANICAL DRIVE 


The flexible shaft drive system used in 
KOLD-HOLD MARK AND _ LANCE 
systems has proved simple and _ trouble- 
free in many automotive applications 


Power is transmitted from the truck en- 
gine crankshaft through the flexible shaft 
and a cushioning electric clutch. 


Fe 








PACKAGED CONDENSING UNIT 


This KOLD-HOLD unit is a complete 
high-side ready for installation and use 
in freezing “hold-over” plates. It fea- 
tures easy installation and servicing. 
Plugs into electrical outlet to freeze plates 
in truck on “‘stand-by” or over night. 


WRITE TODAY FOR 
FREE CATALOG NO. 58 





ath, 


Gee! Com i) i 
KOLD-HOLD 
division 
Tranter Manufacturing, inc. 

210 E. Hazel St. 
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Can TRIPLE your Milk Sales 


Meet the “Automatic Milkman”, greatest modern development in dairy product merchandising. 
He'll greatly increase milk sales and boom profits on such impulse items as chocolate milk, 
buttermilk and other products now lost in the dairy case. 


The “Automatic Milkman” is easy to service, stands out like a beacon light in a supermarket, 
takes up small space, and gives your product eye appeal never before available to dairy products. 
Get the jump on competition! Make your brand dominate the store! Install the “Automatic 
Milkman” at every good stop. Write Display-O-Matic, Inc., P. 0. Box 851, Bradenton, Florida, 


for complete details. 
SPECIFICATIONS 


Capacity: 256 quarts. Refrigeration: 1/3 h.p. Tecumseh unit with 
Dimensions: 69 7/8’ high, 34 7/8” wide, thermostat control. 

31 1/3” deep. 
Loading: From rear. Electrical system: 115 volts single phase AC, 
Weight: Approximately 400 Ibs. 60 cycles, 6 amps. 


Chocolate | 
Milk 









For complete details write or call 


BS eo) Fa a Oe Cane Core baton 


P. 0. Box 851, Bradenton, Florida 
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Profitable Brands Start With 
Cherry-Burrell 


Even texture. Uniform mixture. No chance for 
cream to separate on standing. Consumers 


prefer — and keep buying — well homogenized 
milk. 


Cherry-Burrell Superhomo Homogenizers as- 
sure you perfect homogenizing day after day. 
High speed shearing action of Superhomo 
valve caps cuts fat globules down to equal size. 
Steady pumping pressure assures even particle 
dispersion throughout the product. Prevents 
fat separation back to pre-homogenized state. 


Profitable production, too. Replaceable perforated 
valve caps absorb 98% of valve wear. Save plug 
and seat regrinding. Operator can tell ata 
glance when valve caps need replacement. Low 


operating pressures cut down peak load de- 
mands. Reduce wear on moving parts. 


UHT Heaters and Aro-Vac Flavorizers are 
other ways Cherry-Burrell can increase your 
profit. Instantaneous exposure to temperatures 
as high as 240° in the UHT Heater greatly re- 
duces bacterial levels. Gives your product 
longer shelf life. UHT treatment is followed 
immediately by flash-cooling in the Aro-Vac. 
Removes volatile off-flavors. Gives your milk 
a clean, fresh flavor. 


Let a Cherry-Burrell Sales Engineer show you 
how the Superhomo Homogenizer, UHT Heater 
and Aro-Vac can increase your profit. There’s 
no obligation whatsoever. Call him today. 


Your only complete source of profit-engineered dairy equipment 


service and supplies -Sales and Service in 58 cities. 


CHERRY-BURRELL 
CORPORATION 


CEDAR RAPIDS, IOWA 


Dairy @e Food e Farm e Beverage @¢ Brewing e Chemical e Equiprnent and Supplies 


Write Nos. 8-9 on Reader Service Card 


February, 1959 















LIGHT WEIGHT—MORE PAYLOAD 
— Many hundreds of pounds lighter 
than a stainless steel tank of simi- 
lar capacity. You haul profitable 
extra gallons at no more cost, be- 
cause new design and molding 
techniques eliminate deadweight. 


UNMATCHED ECONOMY — 
FRIGID-LITE plastic stands up 
to extreme temperature changes 

. . can’t rust, rot or corrode ever. 
Damage can be repaired quickly 
and easily in far less time than a 
steel tank. 


SUPERIOR ROAD PERFORMANCE 
— GREATER SAFETY — Radically 
different shape lowers the center of 


FRIGID-LITE is a Heil trademark. 


The new designs are coming from Sr 


10 





gravity ... provides greater stability 
over the road. The popular 1,850- 
gal size is 12 in. lower and has a 
6!5-in. lower center of gravity than 
its steel counterpart. The 2,000- 
gal is 11!4 in. lower and provides 
a 614-in. lower center of gravity. 


EASIER, SAFER CLEANING ... 
MORE SANITARY — The stainless 
steel liner has a 2-in. knuckle radi- 
us in all corners. More than 84 sq 
ft of flat platform surface provides 
the ultimate in safety for in-place 
or manual tank cleaning. 


BETTER INSULATION—FRicGID- 
LITE forms a perfect vapor seal— 
no air or moisture can get through 











to the insulation to reduce effi- 
ciency. This is the most effective 
insulation ever devised for bulk 
milk pick-up tanks. 


STRONGER THAN STEEL—Exclu- 
sive Fricip-LITE construction fuses 
reinforced plastic, insulation and 
stainless steel liner into a solid 
bond in a single molding operation. 
Five years of experience proves re- 
sistance to damage in accidents is 
far better than steel—because, 
pound for pound, it’s twice as strong. 


FASTER UNLOADING—New de- 
sign has V-bottom for fast, com- 
plete unloading of milk . . . and 
cleaning solution drains faster, too. 
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HEIL ANNOUNCES REVOLUTIONARY, t 
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New rectangular design lets you 
haul bigger payloads 
at lower operating costs than ever before 





| A technological advancement in the molding process of Heil plastic farm 
pick-up tanks has resulted in a new concept of shape, safety, lower center 





















offi- | of gravity and light weight at no more cost than conventional steel tanks. 
tive 
ulk | In its long years of service to the dairy industry, The Heil Co. has 
pioneered many advancements, but none has surpassed the significance of this 
ini, new pick-up tank. For every milk hauler, it offers advantages that are 
ses unmatched by any tank on the road today. Your Heil representative will be 
ree proud to provide all the details of sizes from 1,850 to 3,000 gallons. 
il 
ion. All three rear cabinet compartments have rounded 
re- corners ... and all equipment is off the floor. 
s is 
ise, ;HEIL) THE HEIL Co. 
ig. 
ia Milwaukee 1, Wisconsin 
de- Factories: Milwaukee, Wis.; Hillside, N. J.; 
mn- Lancaster, Pa.; Modesto, Calif. 
and 
100. 
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De Laval 400 Series “ Air-Tight "’ 











MODEL 425 “AIR-TIGHT”’ 
HOT MILK SEPARATOR 


De Laval 425 “‘Air-Tight’’ offers the 
highest capacity of any separator in 
the world — 25,000 pounds per hour 
at .01% Babcock or less. Cuts down 
on auxiliary equipment, working time 
and initial investment and yet occu- 
pies only inches more floor space. 
Butterfat content won't vary with 
length of run. External De Laval 
Cream Control Valve enables you to 
switch from 20% to 40% or higher 
fat content cream without stopping 
the machine. And you can expect 
runs up to 10 hours without need for 
cleaning. Can be fed with an economi- 
cal centrifugal pump. 


MODEL 440 “AIR-TIGHT”’ 
CLARIFIER 


Clarify milk at 40,000 pounds an hour 
— Capacity so large that it can handle 
milk directly from the bulk tank truck 
— with the De Laval 440 ‘‘Air-Tight’’ 
Clarifier. And you can guarantee your 
customers a higher standard of puri- 
ty and uniformity. Remember, true 
clarification means far more than re- 
moval of extraneous material which 
may be present in milk. Propesly 
clarified milk must also have a high 
percentage of leucocytes removed. 
De Laval 440 ‘‘Air-Tight’’ Clarifier re- 
moves a higher percentage of leuco- 
cytes than any previous machine. 
Long runs‘are possible with the 
De Laval 440 “‘Air-Tight’’ Clarifier be- 
cause it has an extra large sediment 
holding space. 


MODEL 410 “AIR-TIGHT”’ 
COLD MILK SEPARATOR 


Separate 10,000 pounds of milk per 
hour at .01% Babcock or less at 40° 
F. with the De Laval 410 “‘Air-Tight’’ 
Cold Milk Separator. Separating at 
40° F. with the De Laval 410 ‘‘Air- 
Tight’ eliminates need for preheating 
and cooling . . . cuts your operating 
and maintenance costs. Exclusive 
De Laval ‘‘Air-Tight’’ design elimi- 
nates foam in skim and cream. Long- 
er runs are possible than with any 
other cold milk separator. And, dur- 
ing the flush, the De Laval 410 ‘‘Air- 
Tight’” can be operated at higher 
temperatures with increased capaci- 
ty. No buttering or plugging of the 
bowl with heavy cream. 





Look at these other features 


All contact parts, bowl and frame are made of solid 


stainless steel. 


Interacting Bowl Lock Screws. When cover clamps 
are tightened, bowl lock screws disengage auto- 


matically. 


Improved Cover is designed for positive seating, ex- 
act fit. Cover clamps provided at three points. 


Positive Action Brake is applied on clutch, not bowl. 


Newly Designed Balanced Bearings literally float the 
bowl, minimizing bearing wear and noise. 


Tachometer gives visual indicaton of bowl speed. 


Vibration-Free Feet have built-in rubber cushions for 


even greater stability in operation. 


Smooth, Quiet Drive — New heavy-duty clutch brings 
bowl to speed quickly, quietly and smoothly. 


Micro-Balanced Bowls are permanently balanced... 
no balancing weights. 


Reduced Inlet Pressures allow the use of smaller 
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pumps, decrease pump wear and prolong seal life. 


Contact your nearby De Laval Dealer. 


—_—— 


Centrifugals 


O cstending centrifugal performance, 
combined with unmatched dependability, 
explain why more and more 

milk plant operators are looking to 

De Laval 400 Series ‘‘Air-Tight’’ machines 
for the solution to their operating 
problems. Rigid laboratory testing and 
operation in major milk plants on a daily 
production basis prove that De Laval 
400 Series ‘‘Air-Tight’’ centrifugals will 
handle huge quantities of milk... 
efficiently and economically. ‘‘Air-Tight’’ 
operation prevents possibility of 

air entrainment... permits high capacity 
operation with absolutely no chance of 
product foaming. 


B.) DE LAVAL 


| NP mel. mete) lay... bh 4 


THE DE LAVAL SEPARATOR COMPANY, Dept. AMR-2 
Poughkeepsie, New York 
or 5724 N. Pulaski, Chicago 46, Illinois 


DE LAVAL PACIFIC COMPANY, Dept. AMR-2 
201 E. Millbrae Avenue, Millbrae, Calif. 
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Polyethylene 
Plastic-coated 
Protection of milk cartons!... 
here again is another brilliantly 

new Sealright development. 


Sealrigyht Z 


SEALRIGHT |. 
SANITARY SERVICE 


hi 

Your i Z 
- on 

va we y 






CREATORS OF POLYETHYLENE PLASTIC-COATED PAPER MILK CARTONS. )}— 


SEALRIGHT-OSWEGO FALLS CORP. © FULTON, N.Y, KANSAS CITY, KANSAS 
SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 
CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO, CANADA 
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POLYETHYLENE 
PLASTIC-COATED PROTECTION... 


the new miracle plastic that makes Sealking 


paper milk cartons look better... 
behave better... 


sell better! 
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y 
SEALRIGHT CO., INC. FULTON, N.Y. 


Let me see samples of your new Polyethylene plastic-coated paper milk 
cartons. 

















| MY NAME 


POSITION —————————— 
DA t spin 
ADDRESS ~ : eee EEE Ccnenaiecepanetan 
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CROWN 10 FILLER 
HIT OF THE 
DAIRY SHOW 


















Show visitors rave about 
quick change-over, 
easy sanitizing 


‘“‘Three-minute change-|watched the new Crown 
over!” “Amazing!” “I | 10-valve all-sizes paper- 
never would have believed | carton filler switch from — 
it!’ Such were the com-|one size to anotheggig 

ments as dairy exper 





You are urged to arrange for a visit 
from your Crown representative 

to get full details on the all-new 
Crown 10 Filler. 


CROWN CORK AND SEAL COMPANY, INC. 


1200 Newkirk Street, Baltimore 24, Md. 
Write No. 16 on Reader Service Card 
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DAIRYMEN OR MEAT PACKERS? 
Dear Sir: 


In your editorial “Freedom and Competition,” 


you do not give a correct picture of the situation. 
The dairy firms have been under the jurisdiction 
of the FTC. 
Department of Agriculture. The last congress put 


The packers have been under the 


the packers under FTC. This is pertinent to the 
dairy situation only when a packer also operates a 
dairy, or when the dairy operates a meat packing 
plant. 

At present there is no legal relief available to 
“Kentucky.” 


will be too long and costly to benefit him. 


He can start action but the proceeding 

The 

pirates will destroy him long before his case is tried. 
If you want to give me this man’s name and 

address, I will write to him. We face the same 

situation. 

Yours truly, 


lowa 


Thanks to our lowa reader for clarifying 
the question of trade practice regulation which 
was not made clear in our December report. As 
he points out, meat packers are subject to the 
Meat Packers and Stockyards Act which is super- 
vised by the Department of Agriculture, while 
milk distributors are under the jurisdiction of the 
Federal Trade Commission. The Federal Trade 
Commission has been more effective in enforcing 
trade practice regulations than has the Depart- 
ment of Agriculture. By owning a small meat 
packing business, some large milk distributors 
were able to claim exemption from FTC juris- 
diction, arguing that they came under the Meat 
Packers and Stockyards Act. The last Congress 
enacted legislation which settled this jurisdic- 
tional question by placing dairy firms under the 
Federal Trade Commission’s supervision. 


CLEAN HANDS, CLEAN CLOTHES! 
Dear Mr. Myrick: 


It was quite shocking to be reading Hammer 
& Babel’s 4th Edition of Dairy Bacteriology, page 
135 and then glancing at your cover of the December 
1958 issue of the American Milk Review and Milk 
Plant Monthly. 

Here is the quote from page 135, Chapter 4 
titled “Milker.” 


“During milking, organisms are dislodged from 
the hands and often fall into the milk. 


fall into the milk from dirty clothing, especially 


Dirt may 
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-READY-T0-GO =" BULK 


**HANSEN’S’’ 


Dri-vaC 


100% 
ACTIVE CULTURE 


"Hansen's" Dri-Vac Lactic Culture is a 
vastly improved culture in highly soluble 
powder form — 100% dried seed culture 
— without fillers or carriers. Dri-Vac can 
be used on the first propagation .. . 
from seed .. . to mother culture... 
to bulk. No further development needed. 
Excellent keeping quality. Easy to use. 
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Made in a Variety of Lactic Combinations 
> Write for Available Unrelated Strains 


CHR. HANSEN’S LABORATORY, INC. 


9015 W. MAPLE STREET MILWAUKEE 14, WIS. 
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U.S.P. LIQUID PETROLATUM SPRAY = 
GSP. UNITED STATES PHARMACEUTICAL STANDARDS - 
SANITARY —PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


This Fine Mist-like AAYNES-SPRAY 
should be used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 
PARTS which ore cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 


THE MILK ORDINANCE AND CODE RECOMMENDED 
PN BY THE U.S. PUBLIC HEALTH SERVICE - 


The Haynes-Spray eliminates the danger of con- 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 






use of the finger method may entirely destroy 


previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 


THE HAYNES-SPRAY THIN FILM LUBRI 


CANT HAS HUNDREDS OF APPLICATIONS 4180 Lorain Ave. @ Cleveland 13, Ohio 
IN HOME & INDUSTRY 
PACKED 6 see pee caprons, ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS © CAREY -SASEETS 
PING WEIGH 2 SMAP-TITE NEOPRENE GAPXETS ~ WEDPRENE COVERED WRENCHES + “SLIP” CHAIN LOBRICART 
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The smooth, rugged film of-- 


ORANGE SOLID OIL 


--is famous for 
protecting machinery 


Keeps production--UP! Maintenance repairs--DOWN! 
Saves bearings, material, power, time...and...labor. 


Lasts two to four times as long as ordinary greases. 


lion courage and iron jaws equip the bull dog with a pro- 
tective capacity that is world famous. Orange Solid Oil is 
famous, too, for its capacity to protect vital equipment. Used 
and recommended by leading makers of dairy, creamery, 
cheese, and ice cream machinery and equipment because-- 
it does a super-efficient lubricating job...and...it stays on the 
job four times longer. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups. 


For positive lubrication protection--use Orange Solid Oil. It 
will help you minimize production shut-downs...reduce main- 
tenance costs...and...keep your output high. 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 4 oz. tubes...and...1, 10, 25, 
100, 225, and 375 pound containers. Quick 
delivery from your local dis- 
tributor. If he can't fill your order-- 
phone, wire, or write for name and 
address of your nearest source of supply. 





ORANGE HOMOGENIZER OIL NO. 50 
@ Refined from aircraft stock e Does not foam e Mois- 


famous [| uwbricants [nc. 





Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 
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when a pail is covered so the top brushes against 
it. Extent of contamination from the milker is de- 
termined largely by the habits of the individual. 
A milker should be neat and clean and should appre- 
ciate the importance of suitable methods in handling 
materials intended for human consumption. Clean 
hands add fewer organisms than dirty ones, and in 
some dairies interested in the production of milk of 
an exceptionally high sanitary quality, the hands 
are washed before each cow is milked. The milk 
should not touch the hands since, if it does, it tends 
to wash off dirt that may be present. Clean clothing 
is very desirable because of the dirt falling from 
unclean garments. The principal advantage of wear- 
ing white suits when working with dairy products 
is that they quickly show an accumulation of dirt. 
Such practices as working in a hot dusty field and 
then milking without changing the clothing or wash- 


ing the hands are very objectionable.” 


We believe a picture of a milker having the 
specifications called for by Hammer & Babel would 
have been more wholesome and appropriate even 


though, unfortunately, less realistic. 


Sincerely, 
Ohio 


Ever get so concerned with one aspect of 
a problem that you forget it has other aspects? 
Ever figure you have a problem solved only to 
have the solution fall apart at the first test? 
Ever think you are the only one who has 
troubles? Brother, lend an ear. 


We needed a cover that would say “bulk 
farm tanks” to illustrate the excellent story on 
buying or leasing tanks which appeared in the 
December issue of our scintillating magazine. 
We felt it would be improper to show a par- 
ticular make of tank on the cover because we 
have so many friends who manufacture farm 
tanks. We solved the problem very cleverly by 
SUGGESTING a farm tank. We forgot all about 
the fact that the producer, who looked to us 
like quite a substantial citizen, was a repre- 
sentative of modern milk production techniques. 
We forgot all about the fact that the milking 
equipment illustrated a specific brand. We were 
quite properly reminded of our forgetfulness. 
Probably a picture somewhat similar to the 
famous “cow eating grass in a snow storm” 
would have met all of our exacting cover pic- 
ture conditions. 


Mildly chastened and nursing a rather 
battered professional pride, we will now adjourn 
to a nearby Connecticut lake into which we 
will jump. On second thought, perhaps we will 
merely beat our head against the ice which 
happens to be eighteen inches thick. Please, 
friend, it is the ice that is eighteen inches thick. 
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The artistry of the 
master craftsman lives on 
as a challenge to generations 
that follow. Guided by such examples 
of outstanding achievement, Dairypak Butler brings you cartons and services 


which reflect the pride of workmanship and accomplishment of specialists. 





A PURE-PAK CARTONS ARE MANUFACTURED UNDER 



















The Bairy Situation ~~ Outlook for 1989 


Total Sales Up—Slight Boost in 
Per Capita Consumption Seen 


Oo oovas MARKET pros- 


pects for dairy products in "59 are 
somewhat brighter than the gener- 
ally depressing record of the pre- 
vious year. With the exception of 
the cheese and _solids-not-fat, per 
capita consumption was down in 
every category of dairy products 
during 1958—a reflection, presum- 
ably, of the lower incomes caused 
by the °57-58 recession. Despite 
the declines, however, the con- 
tinued growth of the population, 
1.8 per cent last year, produced a 
slight increase in total consumption. 
On the basis of previous perform- 
ance and _ anticipated conditions, 
the immediate future looks some- 
thing like this: 


Fluid Milk per capita consump- 
tion down from 349 pounds in 1957 
to 345 pounds in 1958. However, 
decline in use of fluid milk on 
farms partly responsible. Inclusion 
of fluid cream figure in fluid milk 
also a factor. Increased consumer 
incomes in 1959 and _ possibility 
of rise in prices of other foods 
expected to improve per capita 
consumption in 1959—not much, 
perhaps, but some. 


Fluid Cream sales anemic, will 
probably get worse before they get 
better. January-August 1958 fluid 
cream products sales 8 per cent 
below same period in 1956. 


Ice Cream down | per cent last 
year but better days appear to be 
ahead. USDA says, “With normal 
or warmer weather in 1959, total 
ice cream sales should experience 
a significant increase.” Mellorine 
continues to show growth. “Sig- 
nificant” increase in 1958 after 
three years of no change. 


Butter sticks to its long term de- 
cline, down a tenth of a pound in 
"58 over °57. Present total of 8.5 
pounds includes distribution from 


CCC supplies and farm churned 
butter. Using this figure, relation- 
ship with oleomargarine on per 
capita consumption basis is 8.5 
pounds for butter, 9.1 pounds for 
oleo. Slope of decline has been 
reduced but decline itself has not 
been arrested. May be approach- 
ing that point. 


Evaporated Milk consumption 
decreased for 8th straight year. 
Peak use was in 1910 with 18 
pounds per person. Figure last 
year was 12.6 pounds, down a half 
a pound from previous year. Many 
reasons for development. Most ob- 
vious—increased use of fluid milk, 
increased use of non-fat dry milk. 
Rise in consumer incomes may have 
had some influence. 


Cheese big star in dairy industry 
firmament. Consumption of Amer- 
ican type cheese shows steady in- 
crease over twenty-year period end- 
ing in 1950. Slight gains and losses 


in last eight years. However, last 
12 months showed whopping 14 
per cent gain. Expect 1959 con- 
sumption to hold near 1958 level. 


Cottage Cheese figure for 1958 
not yet available but indications 
are that the long climb from one 
pound per person in 1927 to 5.2 
pounds per person in 1957 will con- 
tinue. Better product, better facil- 
ities, better packaging, better mer- 
chandising, better margins are 
building this product into first-rate 
item. More growth just about a 
sure thing. 

Total Consumption—or Civilian 
Disappearance, as the economists 
put it—amounted to 114,052,000,- 
000 pounds of milk in 1958. Add 
to this another 6,013,000,000 from 
CCC supplies or bought wholly or 
partly with Government funds (as 
in School Milk Program) and you 
get 120,065,000,000 pounds of 


(Please Turn to Page 109) 


PRODUCTION AND CONSUMPTION OF MILK, PER PERSON 





POUNDS (Milk Equivalent) 


Production 
900 ++ - 





800 


Civilian 














+ 4 —— 
= | “<2 

| | | 

| 


From ccc supplies 





700 Consumption 
| 
600 | 
500 — ++ 





| or bought wholly or 
partly with Government 
funds * | 


= meet Were 4 





1925 1930 1935 1940 


1945 1950 1955 


* QUANTITIES FOR YEARS PRIOR TO 1947 NOT NOW AVAILABLE 


US DEPARTMENT OF AGRICULTURE 


The gap between milk production and civilian consump- 
tion remains fairly constant over the years (except during 
World War Il when 13 million people were in the armed 
forces) as can be seen from a study of this graph cover- 
ing the period from 1925 to 1958. 
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Either one! Wilson has the best of both . . . the Wilson 
WATCHMAN ice-bank unit or the all-new Wilson MILK- 
GUARD direct-expansion tank. Now, with both types of 
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last coolers, Wilson answers the needs and problems of all your 
l4 producers. From 100 to 700-gallon capacities — to fit all 
on- sizes and shapes of milkhouses. 
vel. And Wilson helps you sell, providing powerful new edu- 
58 cational helps, color slide films, “short course” for farmers, 
ons financing program and a trained Wilson man to assist you 
me in the field. 
5.2 Service? . . . practically none is needed. But the exclu- 
on- sive Wilson WATCHMAN Drop-In Refrigeration Unit 
cil- makes service fast, simple and foolproof—if ever necessary. 
er- b Choose big-capacity Wilson coolers, 
are ~— : Your best buy ... by all 
ate — a standards of measure. 
fa h th 
ian 
ists 
),- 
dd Wilson WATCHMAN 
om 
or ICE-BANK COOLER 
(as 
ou As advanced in performance as in design. Exclusive Wil- 
“a son WATCHMAN Drop-In Refrigeration Unit can be 
replaced in minutes. Simply lift out the old unit and drop 
in the new one. An emergency Watchman replacement 
unit is always on hand at your nearby Wilson dealer .. . 
security for your milk supply. 
Glacier-Spray system cools instantly — never freezes 
milk. Magic Mist on inner tank wall prevents the forma- Wilson MILKGUARD 
tion of bacteria-breeding milkstone . . . insures quality milk , 
-_ makes cleaning easy. Cabinet finish in plasticized white DI RE CT- E XPANSION 
upont Dulux or all 18-8 stainless steel. Cabinet pro- 
tected by 10-year warranty (optional). COOLER 
Now, a new line of direct-expansion coolers built to the 
same high standards of the Watchman ice-bank cooler! 
Wilson’s exclusive, new, flat cooling plates, introducing 
“Wide-Contact Cold” provide a larger, more efficient re- 
frigeration surface than was thought possible in direct- 
aoc 3A expansion units. Remote refrigeration unit permits tank 
stondards installation in small or odd-shaped milkhouses. All-stainless 
steel cabinet. 
ote ee nnn een nnn nn een n nn nnn nnn nnn nnnnnnnnncnncnns 
‘ 
; Wilson Refrigeration, Inc., Smyrna, Delaware 
; A Division of Tyler Refrigeration Corporation 
' 
: Rush information on: 
0 Bulk Milk Coolers © My milk plant is going bulk 
; 1 Can Coolers 0 Have trained Wilson man contact us 
' 
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Short Wis 


from the EDITOR 


The Superette, Two recent events point up the accelerated 
a New Factor development of a comparatively new kind of store — the 
in Milk Marketing superette — as a factor in milk marketing. One is 


the acquisition of the Lawson Milk Company, pioneer 
gallon jug store operator by Consolidated Foods, giant 
wholesale food distributor. Consolidated plans to 
open Lawson gallon jug stores throughout the nation 


and will probably supply them with foods from its own 
subsidiaries. 


The other event is the formation of Conveni- 
ent Food Marts, Inc., by a dairy executive, an ice 
cream manufacturer and a food and drug wholesaler in 
Chicago. Its concept is somewhat similar to the 
Lawson idea of a vertically integrated store with 
the parent company supplying just about everything 
sold in it. A number of stores are planned for the 
Chicago area in the next year. Eventual expansion 
to the other states of the Union is planned. 


Dairies Make Carload buying of dried milk by the user is 
Less-than-Carload Lot waning. Non-fat powder customers no longer want to 
: buy that way, says Neal MacBeath of Consolidated 

Purchases of Dry Milk Badger Cooperative, Shawano, Wisconsin maker of dried | 
milk for use in dairy products. The customer wants —- | 
and the customer gets — dried milk in far less than 
carload lots. He wants and he gets 15-bag delivery 
four times a week. The Badger Co-op uses 49 warehouses 
in different parts of the country to accommodate the 





customer. 
Survey Reports Store buying of milk in Minneapolis food 
Growth of Store markets shows a steady increase while home delivery 
Sales in Minneapolis shows a steady decline, according to a survey of 


Minnesota homemakers recently published by the Min- 
neapolis Star and Tribune. The survey found that 
food market purchases of milk have increased from 347 
to nearly 54% since 1954. During the same period 
home delivery dropped from 56% to 40%. 


Startling was the variation in brands men- 
tioned—25 brands were listed in 1958, 28 in 1955 and 
19 in 1953. Fifty-six brands of ice cream were 
mentioned and a whopping 98 brands of butter with 
Land O'Lakes leading the parade. 
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FOR GALLONS AND 
HALF GALLONS 


LOW COST. Thrifty-Handles for every 
size and make of Gallon and Half-Gallon 
jugs. The One Piece Stainless Steel Locking 
Band secures handle to neck of jug 





Equipped with ball-bearing wheels | 
with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. | 








The perfect form-fit sanitary fitting 


gasket. Eliminates leaks and air. Made 





13 Stock Sizes for Glass & Paper Con- 


tetin of Neoprene. Reuseable — long life. 


Oniny equipment ke 


Flat NEOPRENE 
GASKET 





ALL PURPOSE LUBRICANT 
DEVELOPED FOR DAIRY EQUIPMENT 


Working Range 
“Minus 25° to plus 350° F.” 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 











World Famous — designed and built 
to meet the exacting conditions of 


Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 





Dairy and Food Plant service. 














Bottles are easy- 
to-carry with Snap- 
Handles. Snaps on 
f and off easily. Sturdy 
and attractive, 














The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 








| twaRichNT, = CHAIN 
we LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 
troubles. 














HAINES 
“ROLL-EASY" 
CASE DOLLY 


Carries heavy loads with perfect ease 
and safety, Available in 6 standard 
as well as special sizes. 








WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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EDITORIAL 





The Public Interest 


HE PROBLEM of trade practices in the dairy industry is a tricky 
business. The present attempt of the Congress to deal with the issue 
illustrates the difficulties encountered when generalities are employed in 
a situation that is both general and specific. 

In its report entitled “Price Discrimination in the Distribution of Dairy 
Products,” a Special Subcommittee of the Select Committee on Small Busi- 
ness of the House of Representatives said, “Unless change in these practices 
and conditions is effected, the end result is obvious. There will be fewer 
processors and distributors of dairy products. Therefore, even in a growing 
economy, a larger volume of business will be concentrated in the hands 
of fewer parties. A trend to such a result is contrary to the public interest 
and the public policy against monopoly and monopolistic practices.” 

The implication is that the decline in the number of milk distributors 
is a result of unfair trade practices or, to put it another way, the effective 
prohibition of unfair trade practices would stop or even reverse the trend. 

We find it difficult to agree with this conclusion. The factors that 
are producing a decline in the number of milk distributors are fundamental 
changes in the techniques and economics of milk processing and marketing. 
Milk is a mass production industry and is being pushed deeper and deeper 
into the mass production sea as increased costs and lagging prices force a 
constant search for more efficient methods. Mass production requires large 
plants, expensive equipment, and large volumes of identical products. 
These requirements in their turn require large amounts of capital and large 
numbers of people which can only be achieved by large organizations. 

We believe that the trend toward larger processing and distributing 
organizations in the milk business is a perfectly logical as well as inevitable 
development. However, as the business shifts from many small distributors 
to fewer but larger distributors it is apparent that some firms are going 
out of business. The basic purpose of trade practice legislation is to insure 
that the decision on who goes out of business and who stays in business 
shall be based on considerations that are in the public interest. These con- 
siderations are efficiency, quality and service. Where unfair trade practices 
are employed, these fundamental considerations are distorted and the 
decision on selection is faulty. The problem is not to stop the trend toward 
larger units. The problem is to insure that the trend is an accurate reflec- 
tion of that efficiency, quality and service which is in the public interest. 
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APPEARANCE 


is just one advantage of 
Quaker State Super Blend 


Dairy Wax 





Cartons coated with Quaker State Super Blend 
Dairy Wax keep that ‘‘spruced-up” appearance right through to QUAKER 
the consumer. A thin, flexible film cuts down scuffing. And the smooth, ST ATE 

easy-to-grip finish assures top sales appeal. Some other advantages: er oe ALITY WAXES 


efficient economy, complete coverage, durable toughness. 








QUAKER STATE OIL REFINING CORP., WAX SPECIALTIES DEPT., OIL CITY, PA. 
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“Positive action should be taken by all branches of the government 
to alleviate and, if possible, remedy this situation.” 


—House Report No. 2713, 85th Congress | 


National and State Legislators Get 
New Unfair Trade Practice Bills 


By NORMAN MYRICK 
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A. BOTH the national and 


State levels there is substantial ac- 


ington, D. C. More than 80 wit- 
nesses engaged in the distribution 


sales below cost, price discrimina- 
tion, private labels and special pro- 





tivity on the question of trade of dairy products in Texas, Kansas, motional deals were the practices 
practices. Legislation referring spe- Missouri, Kentucky, Illinois, and most detrimental to healthy com- 
cifically to trade practices in the Michigan appeared before the petition. Says, the report, “Unless 
dairy industry has been introduced Committee. In addition, represent- changes in these practices and con- 
in the new Congress and in the atives of the Department of Agri- ditions is effected, the end result 
legislatures of Ohio and Indiana. culture, the Department of Justice is obvious. There will be fewer 
se ; and the Federal Trade Commission processors and distributors of dairy 

; a Special Subcommittee of the testified regarding the problem of products. Therefore, even in a 
Select Committee on Small Business trade practices, what was being growing economy, a larger volume 
of the House of Representatives done about it and prospects for of business will be concentrated 
ee ee action under existing law. in the hands of fewer parties. A 
sentative Steed, ‘:mocrat- , 
Oklahoma, has released a report Problem Areas = a : = " “eget “a 
entitled “Price Discrimination in On the basis of testimony taken ae = pe 
the Distribution of Dairy Prod- at the hearings, the Steed Com- nts Ao mene wn 
ucts.” The report is dated January mittee found eight areas in which ey ae 
3, 1959 and contains, in addition the problem of competitive rela- “Positive action should be taken 
to an analysis of trade practices, tionships and trade practices are by all branches of the government 
a series of recommendations for sufficiently significant to warrant to alleviate and, if possible, remedy | 
legislation to “strengthen existing comment. These areas are: this situation.” 
law.” l. The sale of milk in gallon Stripped of its legal husk, the 

i oe jugs. Committee recommends that the 
ana and Ohio have introduced bills — sere . ewe pigs a 
in the current sessions of their re- 3. Price discrimination in the parties injured as a +“ of viola- 
spective legislatures that propose sale of evaporated canned one 4 ra ee eee 
the creation of State agencies to milk. ; : a " y ie rene _— apie aa, 
regulate trade practices. The action 4. Federal milk marketing + i a - agrees ~ . 7 ts 
in both cases was accompanied by " orders. fet. nets ae ne ae ‘ ‘2 7 mi | 
deans Gllenesces oh talalon whthin 5. Price discrimination through layton Anti-trust ae e ony \ 
the associations that resulted in the the use of special promotional Milk Company of cyrey volbegg 
withdrawal of Borden and National deals. rianagel pica! papas ee citi 
Dairy Products Corporation units 6. The sale of dairy products at few years ago " its suit to mer 
from the Ohio association and with- prices below cost. wound nena on — 
drawal of Borden units from the 7. The problem of mergers. companies in Chicago. 
Indiana group. 8. Concentration in the distri- The Committee is also recom- \ 

bution of dairy products. This 


The report and recommendations 
of the Steed Committee are based 
on hearings held in Dallas, Texas: 
Kansas City, Missouri; and Wash- 


refers to the growth of large 
national and regional dis- 
tributing organizations. 


The Committee concluded that 
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mending that the loophole provided 
by the “good faith” clause in the 
prohibition against sales below cost 
be plugged by making it a violation 
if the “effect” of the sales below 
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cost is to create a monoply or de- 
stroy competition even though the 
sales below cost are made to meet 
competition. As the law stands 
now, a large distributor can knock 
an entire market on its collective 
ear by cutting the price and justify 
the action by pointing out that it 
was done in order to meet the 
competition of a tiny producer- 
distributor with only a few hundred 
quarts of business. In other words, 
meeting the small distributor's price 
was an excuse rather than a jus- 
tification. Nevertheless, the courts 
have held that if it can be demon- 
strated that the price reduction is 
made to meet 
matter how small, it is a complete 
defense. The new legislation would 


competition, no 
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change this by making sales below 
cost or at unreasonably low prices 
a violation even though it was done 
to meet competition if the effect 
is to create a monoply or lessen 
competition. 

No one knows, of course, what 
the fate of these recommendations 
will- be. However, our Washington 
contributor, Larston D. Farrar, 
writing in the January issue of the 
American Milk Review and Milk 
Plant Monthly, sees the 86th Con- 
gress as very much interested in 
the problems of small business. He 
also observed that Rep. Wright 
Patman, co-author of the Robinson- 
Patman Act, 
of the most powerful men in Wash- 
ington. One may conclude, rather 


may emerge as one 


reasonably, that the recommenda- 
tions of the Steed Committee will 
get a sympathetic hearing with 
the strong possibility of favorable 
action. 

Both Ohio and Indiana are com- 
ing back to the well for a second 
time. The last legislatures in both 
States considered similar legisla- 
tion and turned it down. The dairy 
products associations, however, ap- 
parently feel that the competitive 
situation warrants another try and 
feel, also, that the chances for suc- 
cess are reasonably good. 


The proposals are quite similar. 
Each provides for the creation of 
a regulatory agency to administer 
and enforce the code of trade prac- 
tices set forth in the bill. In Ohio, 
the agency is a “Division of Dairy 
Marketing” set up within the State 
Department of Agriculture. This 
division is to be administered by a 
chief appointed by the governor 
for a term of six years. 


The Indiana proposal calls for 
the creation of a Dairy Products 
Board composed of five members 
to be appointed by the Governor. 
The appointments are to be made 
from four lists, one list to be sub- 
mitted by cooperative milk associ- 
ations, one by associations of fluid 
milk processors, one by associations 
of frozen dessert processors, and 
one by associations of retail gro- 
cers. The fifth member and chair- 
man is to be the Commissioner of 
Agriculture. 


Enforcement powers of the agen- 
cies in each case rest on a system 
of licenses. The acts specify that 
any organization must have a 
license from the regulatory agency 
in order to do business legally in 
the State. The license may be re- 
voked by the agency if it finds, 


after proper hearings, that a 
licensee has violated any of the 
provisions of the Act—in other 


words, is found guilty of an unfair 
trade practice described in the Act. 
Revocation of a license is tanta- 
mount to being put out of business. 
This is a very potent weapon 
indeed. 

Both the Ohio and Indiana pro- 
posals provide for financing the 
agency out of income from license 
fees or from assessments on volume 


(Please Turn to Page 124) 
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To Help You Understand Automation 


Here is a Discussion of — 


Electric Controls 

© What They Are 
© What They Do 
© How They Work 


By NORMAN MYRICK 


UIDED MISSILES with their 
intricate electronic brains constitute 
a dramatic demonstration of the 
physical triumphs that men have 
achieved through the use of auto- 
matic control systems. 


The control systems that guide 


the sputniks into their majestic 
orbits are, however, but spectacular 
examples of a fundamental change 
that is taking place in man’s rela- 
tionship to the machines he has 
created. The change is expressed 
by the 


means essentially the creation of 


term “automation” which 
machines to perform labor and the 
control of those machines by other 
machines. 

Dennis T. Fitzmaurice, an en- 
gineer with the Cherry-Burrell 
Corporation, lists four stages in 
the development of true automa- 
tion. These stages are mechaniza- 
tion, 


automation, integration and 


central control. The terms mean 
simply this: first there must be a 
machine to do the work. It is use- 
less to think of automation on the 
filling line, for example, until there 
is a machine to do the filling, 
another to do the conveying, a 
third to do the casing and a fourth 
to do stacking. 


The second step, automation, 
means constructing machines that 
The 
take 


to these 


will operate automatically. 


machines must be able to 


orders and in response 


orders do their work when they 
are supposed to do it without any 
further 
erator. 


intervention by the op- 


The third step, integration, in- 
volves putting the machines in a 
combination so that they operate 
as a system. The caser works with 
the filler and the 
with the caser. 


works 
Each machine is 
geared to work in harmony with 
its sister machines. 


stacker 


The fourth step, central control, 
means regulating the system from 
one point rather than separate 
regulation at separate points for 
each machine. 

Control Systems 

In the dairy industry the first 
and second steps in automation 
are well advanced. The third and 
fourth stages are just beginning to 
emerge as practical operating tech- 
niques. There are many machines 
such as automatic casers, automatic 
stackers, automatic fillers and the 
magnificent flow diversion valve 
that are examples of mechanization 
and automatic operation. However, 
these tools are used as individual 
units in specific phases of the 
processing operation. Putting these 
individual automatic 
equipment together into a_ single 
integrated system is the next step. 
There 


pieces of 


were several such systems 


exhibited at the dairy show in- 
dicating that the industry is be- 


ginning to move into stages three 
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and four. An important factor, 
possibly the most important factor, 
in the consummation of this step 
by-step evolution is the matter of 
controls. 


Dr. Donald C. Moore, an able 
and articulate physicist with the 
Schlumberger Well Surveying Cor- 
poration’s research laboratories in 
Ridgefield, Connecticut, has drawn 
a remarkably clear picture of the 
concepts and_ scientific principles 
involved in control devices. In a 
recent interview he told the editor 
of the American Milk Review, “It 
is possible to build a machine that 
will perform any mechanical opera 
tion that a man can perform. The 
machine will do the job better. 
faster, more accurately and will do 
it in exactly the same manner time 
after time 
without 


tired, 
mak- 
ing a mistake. The machine will 
do what it is told to do providing, 
of course, that it 


without getting 


forgetting, without 


is capable of 
doing what it is told to do, and 
providing the instructions are in 
terms the machine can understand. 


“This idea of having a machine 
do work formerly done by people 
and telling the machine what to 
do and when to do it is very com- 
mon in our present day home. We 
tell the furnace that we want it 
to keep the room temperatures at 
a particular level. We tell the dish 
washer that we 


want it to wash 
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The nature of milk processing 
with its time, temperature, flow 
pattern lends itself to automatic 
controls. The flow diversion 
valve shown with this short 
time pasteurizer is an excellent 
example of a machine super- 
vising a machine. 


and dry the dishes using specific 
amounts of water at specific tem- 
peratures in specific sequences. | 
have a water softener in my cellar 
that takes care of the fairly com- 
plicated task of changing the hard 
water from my well into the soft 
the 
chores. I simply told the machine 


water we need in household 
what I wanted done when it was 
installed several years ago and it 
keeps on doing what I told it to 
do — does it every Monday, Wed- 
nesday and Saturday without fur 


ther action on my_ part. 


“The same idea is the basis of 
the extensive electric control sys- 
tems that are used in industry. To 
be sure, the machines are large 
and more complicated. Their in- 
structions are usually more intricate 
than those we machines 
Nevertheless, the 


idea of building a machine to do 


vive to 
in our homes. 
a job and telling the machine what 
to do applies whether it be the 
the 


guided 


oil burner in the cellar or 


steering mechanism of a 
inissile. 
“Instructions to machines are 
given in a variety of ways. For 
example, when you want your auto- 
mobile to go faster you press down 
on the accelerator. When you want 
the room temperature changed you 
adjust the thermostat. When you 
want a computer to do something 
you feed it instructions on punch 
cards. Whatever the method used, 


it is obvious that the instructions 
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must be translated from an idea 
into a force, 

“In our modern automatic con- 
trol systems we tell a set of instru- 
ments that when a certain set of 
conditions prevail we want the 
machine concerned with those con- 
ditions to do something. In order 
to do this we translate the condi- 
tions or the things that happen 
terms of volts. It 
that the 


change in response to the changing 


into follows, 


therefore, voltage must 
circumstances. 
Conversion of Energy 

“When 


the point where the control instru- 


the circumstances reach 


ments tell the machines they con 
trol to do something, the electrical 
energy must be converted into 
mechanical energy. The point at 
which electrical energy is converted 
into) mechanical energy can be 
established with great precision. It 
taking 


advantage of the variations in volt 


is possible, therefore, by 
age, to convert electric energy into 


mechanical energy at the exact 


moment when a_ set of circum- 
stances prevails that makes the 
operation of the machine desirable. 
Thus, the oil 


on when the 


burner. is turned 


room temperature 
reaches a specified degree level. 
The 


dairy plants diverts improperly 


flow diversion valve in 


pasteurized milk back to the pas- 


teurizer and the mighty rockets are 


turned in their courses at the exact 


moment when a combination of 


your 


\tY/, 
y p= 
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speed and distance necessary for 
orbiting has been reached. 


“A key to electric control is the 
variation in resistance to the pas- 
sage of electricity that takes place 
in a given substance as the physi- 
cal condition of the substance 
changes. As iron expands, for 
example, its conductivity decreases. 
As it 
temperature o1 


contracts, either because of 
pressure, its con- 
ductivity increases. The effect of 
this 


current is expressed by Ohm’s law 


changing resistance on the 


which says that in an_ electrical 
circuit the current is equal to the 
voltage divided by the resistance. 
Therefore, as the resistance changes 
the voltage changes since energy 
is measured in volts. Since what 
we are doing with our control in- 
struments is converting electri 
energy into mechanical energy, 
when the electric energy is weak 
the mechanical energy into which it 
is converted is also weak. When the 
energy is strong the mechanical 
energy is also strong. Consequently, 
variations in resistance cause varia 
tions in electric energy which cause 
variations in mechanical energy. By 
using these variations we can start 
and stop machines, set up se- 
quences of operation, make selec 
tions, in short exercise all of the 
remarkable control that is charac- 


teristic of modern instrumentation.” 


Mr. 


operation of a control device as a 


Fitzmaurice describes the 
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four-step procedure. The first step 
is an assessment of the situation. 
This is a matter of measurement 
using resistance and voltage. The 
second step is to amplify this 
measurement so the signal or mes- 
sage to the machine is strong 
enough to register. In a sense, Mr. 
Fitzmaurice is saying that the con- 
must talk loudly 
enough so that the machine can 
hear what is being said. The third 
step is to transmit the instructions 
from the control to the machine. 


trol instrument 


The fourth stage is the translation 
of the instructions from electrical 
energy into mechanical energy. 
There are many devices used to 
accomplish the sequence of meas- 
uring, amplifying, transmitting and 
translating. The fascinating field of 
electronics with its vacuum tubes 
and its transistors is a response to 
the problems that are faced when 
the space available is very small 
and the amount of power is limited 
and degree of measurement is very 
small. For example, in a milk plant 
operation, a variation of a thou- 
sandth of a second in the operation 
of a valve doesn’t make any notice- 
able difference in the quality of the 
product or the flow of the opera- 
Light, 
182 miles in a 


tion. however, will travel 
thousandth of a 


second. It is rather obvious that 


Translating conditions into volts is_ illus- 
trated by the strain gauge. As the beam 
bends in response to the weight suspended 
from it the wire attached to the beam is 
stretched. As the wire stretches 
ance to an electric current increases. 
variations in weight are reflected by vari- 


ations in volts. 


STRAIN GAUGE 


an instrument that was accurate to 
a thousandth of second and emin- 
ently satisfactory in a milk plant 
would be worthless as a method 
of measuring the speed of light. 


Principal Devices 

Principal devices used in control 
instruments in dairy plant process- 
ing operations are load cells, sole- 
noids, timers, stepping and rotary 
switches, 


variable resistors and 


counters. 

Load Cell. There are two gen- 
eral types of load cells. These are 
known as the beam or strain gauge 
type and the 


former type. 


differential — trans- 


The beam type in- 
volves the use of a wire that is 
attached to the surface of a mem- 
ber that straightens 
according to the weight that it 
supports. As the member bends it 


causes the wire that is 


bends or 


attached 
to it to stretch. As it straightens 
it allows the wire to contract. An 
electric current is passed through 
the wire. As the wire stretches its 
conductivity is reduced. To put it 
another way, its resistance in- 
creases. Conversely, when the wire 
contracts its resistance decreases. 
Since the resistance of the wire to 
rela- 
tionship to the extent to which it 
is stretched and since the extent 


the electric energy bears a 


its resist- 
Thus 


to which the wire is stretched is 
related to the weight that is being 
supported, one has only to trans- 
late volts into pounds in order to 
have an accurate measuring in 
strument. 

The differential transformer type 
of load cell consists of a U-shaped 
piece of metal around which an 
electric current is passed. As a 
result of the current, a magnetic 
field is induced in the iron. Above 
this U-shaped piece and separated 
from it by an air space is a bar 
of similar metal. This bar of metal 
supports the weight that is being 
measured and rests on a_ spring 
that emanates from the center of 
the U-shaped piece. In order for 
the magnetism to make a complete 
travel down the 


circuit it must 


arm of the U where it originates 
up the other arm, across the air 
space that separates the U from 
the horizontal bar, across the bar, 
through the air space to the first 
arm of the U. The metal is a good 
conductor of magnetism, but the 
air is a notoriously poor conductor. 
As the air space that separates the 
horizontal bar of metal from the 
U-shaped piece decreases, the pas- 
sage of the magnetism through the 
complete circuit is improved. The 
reluctance of the magnetism to 


complete the circuit is dependent 


The differential transformer uses the noto- 
riously poor conductivity of air to express 
differences in weights in terms of volts. As 
the air space between the upper and lower 
parts of the transformer changes in re- 
sponse to variations in supported weight 
the resistance changes because there is 


more or less air to go through. 


DIFFERENTIAL TRANSFORMER 
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upon the amount of air that sepa- 
rates the horizontal bar from the 
arms of the U-shaped piece. The 
extent of this space is dependent 
upon the amount of weight that 
is pressing down upon it and com- 
pressing the spring. The more 
weight, the less reluctance there is 
for the magnetism to complete the 
circuit because the air space is 
reduced. By measuring the varia- 
tion in voltage, the variations in 
weight can be determined. 
Solenoid. A solenoid is a primary 
form of electric magnet. In shape 
it is similar to the differential 
transformer except that there is no 
spring and the horizontal bar is 
attached to a stem as in an inverted 
T. The U-shaped piece is mag- 
netized by passing an electric 
current around it. When the mag- 
netism is powerful enough, it will 
draw the horizontal bar to it. The 
movement of the bar is mechanical 
energy. In this manner the electri- 
cal energy is converted into mech- 
anical energy. If the stem of the 
horizontal bar is attached to a 
switch or a valve, the movement 
of the bar will throw the switch, 
close or open the valve, or do 
whatever else it has been geared to 
do. Solenoids can be very power- 
ful. The magnets that are used for 


handling metal in a junk yard, 


Electric energy must be converted into me- 
In the simple solenoid 
the amount of magnetism der. 
changes as the input of electric energy 
changes according to conditions. When The 
enough magnetism has been created the 
upper member is drawn to the lower, an 
example of mechanical energy. 


chanical energy. 
shown here 
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magnets that can pick up a ton 
or more of metal, are solenoids. 


Timers. Timers are essentially 
clocks or clock-type mechanisms. 
An alarm clock is very simple type 
of timer. They can be set up to 
exercise control over a period of 
minutes such as a timer used to 
regulate the preparation of your 
three-minute egg in the morning, 
or they can be set up for longer 
periods such as the water softener 
in Dr. Moore’s basement that exer- 
cises control in terms of days. 


Stepping Switches, Rotary 
Switches. A stepping switch is a 
switch that can be moved from 
point to point releasing greater or 
lesser amounts of energy according 
to the point of contact. The switch 
consists of an arm mounted on a 
ratchet. The arm makes a series 
of contacts as it moves in an are, 
usually 180 degrees. The ratchet 
is a positioning mechanism that, in 
automatic controls, is moved by a 
solenoid. 


A Rotary switch is simply a 
stepping switch that can move in 
a complete circle. 
Variable Resistor. 
resistor or 


A variable 
rheostat consists of a 
wire wound around an insulating 
cylinder such as porcelain. By ar- 
ranging a sliding contact along this 


turn of wire it is possible to vary 
the resistance between the sliding 
contact and either end of the 
cylinder. The volume control dial 
on a radio or TV is a variable 
resistor. 

Counters. Counters, as their name 
implies, are devices for counting. 
They may count pounds or miles 
or units, it doesn’t make much 
difference. If it can be counted, 
counters will count it. Probably the 
most familiar type of counter is 
the one on your automobile that 
counts the miles your car has 
traveled. Usually they consist of 
a series of related wheels. The first 
wheel counts in ones, the second 
wheel in tens, the third wheel in 
hundreds and so on. The first wheel 
moves the second wheel, the sec- 
ond wheel moves the third wheel 
and the third wheel moves the 
fourth wheel. 

These are the essential devices 
in their simplest form that are 
used in creating a system of elec 
trical control. As the degree of 
control becomes more exacting 01 
more complicated, these devices 
assume more complex form and 
refinement. Nevertheless, the idea 
of measuring variations in voltage 
as resistance changes and translat- 
ing electrical energy into mechani- 
cal energy remains basic. 


A variable resistor or rheostat consists of 
a wire wound around an insulated cylin- 
A sliding contact that can be posi- 
tioned at any point on the cylinder is used. 
contact 
amount of wire through which electric en- 
ergy must pass in order to complete a cir- 
cuit. Resistance shows up in voltage. 


increases or decreases the 


VARIABLE RESISTOR 


SLIDING 
role) Sar Yeas 


MAGNETIC 


FIELD 


CURRENT 
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The superette and the 
old principle of high 


combined to form a 


HERE DO you sell your 
milk when the big supermarkets 
smash into the independent gro- 
cers and the modest regional chains 
that have been the backbone of 
your wholesale business? In the 
Chicago area, an answer is being 
offered by Walter R. Schaub of 
Meadowmoor Dairies. Mr. Schaub 


the letter. 





A holder of the franchise agrees to keep his store and his 
equipment in spotless condition. 
by the “book,” the manual published by Food Marts, Inc. 
Instructions on how the dairy products shall be arranged in 
the attractive, well-lighted, 40-foot case must be followed to 


volume and low margins are 


New Concept in Marketing Milk 


By HERBERT SAAL 


is creating a chain of specialized 
that will 
than 


groceries complement 

with the 
supers. “It’s the best way I know 
to generate a 
survive,” he says. 


rather compete 


market that can 
Other milk distributors have gone 


into the grocery 
past. 


business in the 
The famous “captive mar- 


He must conduct his store 
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kets” of California and the remark- 
able Lawson Milk Company stores 
in Akron, Ohio, are examples. How- 
ever, the application of the chain 
store idea to the mom-and-pop 
stores, turning them into a chain 
of related but independent opera- 
tions, is unique. Through a system 
of franchises, the related superettes 
get scientifically engineered store 
layouts, modern purchasing meth- 
ods and the benefits of modern 
bookkeeping, transportation, mer 
chandising and advertising tech- 
niques. The milk distributor gets 
a revitalized market as the creation 
of a new strata of outlets relieves 
the pressure that develops under 
the buying power of the big super- 
markets. 

The stores that Mr. Schaub and 
his associates are creating are called 
Marts. It is 
planned to have 200 of them in 


Convenient Food 
operation around Chicago within 
a short time. 


Stores Franchised 


The stores will be operated on a 
franchise basis. The franchise op- 
erator will get, in package form, 
the selection of a site, construction 
of the building, equipment, stock, 
license, insurance, advertising, pub- 
licity, legal work, accounting sys- 
tems, purchasing, instructional pro- 
cedure, supervising and_ training, 
merchandising aids and_ business 
analysis. All of these services will 
be performed by experts, ordinarily 
beyond the 


reach of the inde- 


pendent store. 


Each mart will be a compact 
2,760 square-foot structure de- 
signed to combine the efficiency of 
the supermarket with the relaxed 
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atmosphere of the mom-and-pop 





corner grocery. store. Short rack 
areas will cut down on long walks. 
Stock is expected to be turned over 
between 28 and 35 times a year. 


Mr. Schaub points out that there 
will be a number of regional organ- 
izations, each serving a particular 
marketing region. The regional or- 
ganization will be in charge of 
granting and supervising fran- 
chises. “Obviously,” he says, “It 
would be impossible for the Chi- 
cago group to supply and supervise 
a thousand stores all over the 
nation.” The Chicago group will 
handle directly the 200 franchised 
stores expected to go up in the 
Chicago area within the vear. 

Groups in various marketing 
areas will acquire the right to grant 
franchises from the national head- 
quarters in Chicago. The national 
headquarters of Convenient Super 
Marts will exercise control over the 
regional groups. Wherever possible, 
the makeup of the regional group 
will be similar to that of the one 
in Chicago. There, each principal 
officer is a thoroughly seasoned 
and successful veteran of some 
phase of grocery processing and 
distribution. Mr. Schaub, as presi- 
dent of Meadowmoor Dairies, for 
instance, is familiar with the 
fluid milk business; William Bresler 
of Bresler Ice Cream Company 
knows the ice cream business; and 
Roy B. Miner, vice-president of 
H. S. Davies, wholesale grocers, is 
grounded in the dry grocery and 
drug business. Mr. Bresler is presi- 
dent of Convenient Food Marts; 
Mr. Schaub is vice-president; and 
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Illusion of spaciousness is given by ceiling-high mirrors, yet 
completely stocked store can be run by husband-wife team 
alone and provide $20,000 per year income for them. 


Mr. Miner is vice-president and 
treasurer. 


Will Supplement Supers 


Mr. Schaub’s group sees the Con- 
venient Food Marts as supplements 
to, rather than as competition for, 
the mammoth chain supermarket. 
The supermarket closes about. six 
o'clock at night, except Thursday 
and Friday when it remains open 
until nine or ten o'clock. It is also 
closed on Sundays. 


Convenient Food Marts will re- 
main open to accommodate the 
shopper who wants to buy groceries 
after the supermarkets’ closing 
hours or on Sundays. Wherever 
laws permit, the Convenient Food 
Mart will remain open seven days 
a week, including holidays, until 


midnight. 





é 





William Bresler 





THE MEN BEHIND THE IDEA 


Walter Schaub 


Convenient Food Marts, Inc., is the creation of these three 
men. Mr. Bresler, president; Mr. Schaub, vice president; 
and Mr. Miner, vice president and treasurer, are trying to 
create “markets that will survive” for their ice cream (Mr. 
Bresler), milk (Mr. Schaub) and dry groceries and drugs 
(Mr. Miner). Through their stores, they are meeting one 
of the requisites of today’s economy: high volume produc- 
tion and high volume distribution. 
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Roy B. Miner 








Nor, says Mr. Schaub, will the 
customer have to pay a heavy pre- 
mium for this service as do the 
customers of one independent gro- 
cery store in a midwestern city. 
This store is across the street from 
a large chain unit. Closing hour 
for the chain is six o'clock, for the 
independent grocer, 10 o'clock. The 
chain store sells milk for 40 cents 
a half-gallon. The independent also 
sells milk for 40 cents a half-gallon, 
but only until the chain store closes 
at six o'clock. Then the independ- 
ent immediately jacks its price for 
a half-gallon up to 46 cents. 
Competitive Pricing 

This practice destroys good will 
for the independent grocer. Con- 
venient Food Marts will sidestep 
this pitfall by having all merchan- 
dise competitively priced. The pre- 
mium the customer will have to pay 
for the convenience will not be so 
high as to keep her out of the store. 


The first store is in operation at 
Skokie, Hlinois. It is being run by 
Convenient Food Mart, Inc., to de- 
tect and correct operational defects 
before issuing franchises to inter 
ested parties. One bug that has 
already been found and corrected 
is that the store requires a cash 
register that can ring up $1,200 in 
sales rather than $800 in sales. 


Convenient Food Marts, Inc., is 
a creative response to the challenge 
born of necessity of finding outlets 
for the products of Meadowmoor 


(Please Turn to Page 123) 














How a growing Baltimore 


dairy utilizes an 


Electronic Computer to 


Control Production, 
Distribution and Billing 


By ROBERT S. FISHER 


I. LESS THAN one year, our 


electronic data-processing system 
has more than justified its use. We 
are now planning to do more and 
This has 
been done without disrupting our 


skilled office staff or upsetting the 


more procedures on it. 


route salesmen who are the key 
men in successful dairy operations. 
The essence of successful inte- 
gration of data processing probably 
Robert S. Fisher is vice president 
and treasurer of Green Spring 
Dairy, Baltimore, Maryland. 


comes down to one phase—careful 
planning. Green Spring Dairy is 
the largest independent dairy in 
Maryland, and handles more milk 
than all but one other dairy in the 
city of Baltimore. The need for 
some better way to handle paper- 
work is evidenced best perhaps by 
our growth. Since 1950 we have 
increased the number of routes to 
180, increased the gross business, 
and increased the average number 
of lines we handle to over 100. 
While fluid milk has remained our 
predominant business, the growth 


The start of Green Spring Dairy’s elec- 
tronic data processing system is to punch 
an individual card for each of some 100 
product lines for each of 180 route 
salesmen, to record daily “load-outs” 
from the refrigerated cooler. 
operator produces cards to match the 
orders for one route salesman. 


Here an 


of cheese, ice cream, bread, butter, 
eggs, orange juice, and specialty 
business has increased from 15 per 
cent of volume a few years ago to 
30 per cent today. 

We dis- 
tribute exclusively in refrigerated 
trucks. Processing and packaging 
of milk per square foot of floor 
space utilized is undoubtedly one 
of the highest in the country. We 
are constantly studying every phase 
of handling and processing, refining 
all the time. It was no accident 
that brought us to electronic data- 
processing so that our paperwork 
procedures might approach the 
level of efficiency in the plant. 


Our plant is modern. 


Our experience shows that the 
breaking point for a computerized 
operation in the dairy field is about 
60 routes. Below that figure, stand- 
ard punched card routines prob- 
ably are more economical. Also to 
be considered is the complexity of 
the operation. 

For a meaningful budget pro- 
jection, based on realistic sales anal- 
ysis, product by product, and route 
by route, the computer is an abso- 
lute necessity. If a dairy cannot 
justify it full time, consideration 
should be given to obtaining this 
type of basic control data from out- 
side computer services. 


While there may be some diffi- 
culty pinpointing actual dollar sav- 
ings, this is not because the ma- 
chines do not save money. They 
do, but since they produce facts 
and data you have never before 
been able to get, or if obtainable, 
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only at fantastic costs, putting a 
price on the over-all value is all 
but impossible. 

In our case, we have saved im- 
portant sums in two areas—space 
and personnel. To do the job han- 
dled now by 10 employees, we 
would need about 30 under previ- 
ous methods, and require three to 
four times as much office space. 

Prior to the introduction of 
our Remington Rand 
Punched-Card Electronic Computer 
and its allied equipment, we had 


Univac 60 


one pool of data-processors. Later, 
this became three divisions, each 
with its own supervisor. We re- 
ceived a minimum of current data. 
Actually, all we had were the bare 
essentials of control, with no divi- 
sion figures, few significant product 
figures, and virtually nothing by 
product by salesman. The quality 
of the work was deteriorating as we 
grew, and it was very evident that 
some mechanical solution was es- 
sential. We explored various sys- 
tems, and decided on the Univac 
equipment. 


Advance Orders 

We still start the ordering proc- 
ess one week in advance, but intend 
soon to shorten this lag consider- 
ably, and keep production much 
closer in line with demand. Under 
the present set-up, the men tend to 
over-order to have enough, but 
through the weekly route sales unit 
analysis this will be corrected. 

Our Univac 
cerned 


program is con- 
basically with “load-out” 
and “settlement.” For practical pur- 
poses, each salesman each day 
writes up, or “firms up” his order 
(with his supervisor) for the load- 
out two days in advance. Cards 
are punched with item and quan- 
tity, date and route, and compared 
with control totals run from the 
same batch of orders which verify 
the punching. 


Sorted into product sequence, 
and merged behind product master 
cards, and followed by product 
summary cards, the order file is run 
through the computer. During this 
single run, the following informa- 
tion is punched into each detail 
card: description of the item, unit 
retail price, unit wholesale price, 
and the number of bottles or cases 
required, automatically computed. 


Also units are summarized and 
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punched into the summary product 
cards, which are sorted out on the 
computer. 

A run of all product summary 
cards gives us a total of all route 
orders. This serves as the plant 
production order. Thus, the orders 
for Wednesday are entered the pre- 
ceding Monday; the run of Mon- 
day’s orders becomes the Tuesday 
which is then 
loaded Tuesday afternoon and eve- 


production run, 


ning for early Wednesday morning 
delivery. 

The cards are then sorted into 
route behind 
route header cards, and run through 


sequence, merged 
a tabulator to produce the “load- 
out order.” To facilitate 
load-out, they can be arranged by 
load code. 


Cor ler 


The “load-out” orders are next 
routed to the supervisor for changes 
(adds and cuts) and to the sales 
clerk for addition of specials. The 
three-part form is then separated- 
one copy to the cooler for loading, 
one copy to the salesman for check- 
ing, and the third to the office and 
thence to the cashier for control. 


When the salesman returns at 
end of the day, we utilize his copy 
breakage. 
This copy is not returned to the 


to record returns and 
salesman. Supervisors then approve 
office credits, discounts, and allow- 
ances for each route on the settle- 


ment copy. The salesinan then 
completes the settlement copy by 
noting his wholesale sales (if any) 
on the front, and cash collections 


on the reverse side. 


The form is a three-part form for 
control purposes. Once information 
is recorded on one part of the form, 
it is never returned to the sales- 
man. This guarantees the accuracy 
of all data. 

Settlement Mechanized 

From this point forward the en- 
tire settlement procedure is mech- 
anized. All 
load-out 


three copies of the 
forwarded to 
Key Punch. All entries added since 
the load-out order run the day be- 
fore are then punched into the 


order are 


original cars, which were stored in 
original load-out order. The punch 
operator enters any adds or cuts, 
specials, broken milk, office credits 
and wholesale unit sales. Cards not 
affected are merely tripped through 
without punching. Accuracy is ex- 
ceptionally good in this punching. 


While the new entries on item 
cards are added by comptometer 
to prove to a control total on the 
subsequent settlement run for veri- 
fication of the punching, all finan- 
cial information is punched into 
In this way accounting is 


bottle 


cards. 
made of all in and out 


(Please Turn to Page 120) 


Executives at the Baltimore office of Green Spring Dairy check 
schedule of new machine runs for Univac 60 Punched Card 
Electronic Computer (behind them) — heart of the data proc- 
essing system embracing route accounting and control, sales 
analysis, production scheduling, supplier and wholesale billing 
and paying. 
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god ordems 
it Shorbel, 


By the consistent use of the company name, and, wherever possible, the Elsie trade mark, 
The Borden Company gives a family feeling to packages for different products and 

divisions. Packages are distinguished by variations in size of brand, in the importance 
| of the “Elsie symbol, in design of type and color. 
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Every Breakstone package uses a recognizable similar design, with the basic 
message presented in a shield-shaped panel. Variations in color, descriptive type 
and decoration provide ready product identification. 
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In order to create a brand image 


but avoid product confusion 


Packages Need Family Character 
But Individual Identity 


By ROSLYN WILLETT 


EPs COMPANIES with a 


full line of products sometimes find 
themselves on the horns of a pack- 
aging dilemma. If, as sometimes 
happens, the line of products had 
“just growed” like Topsy, package 
design may not have been coordi- 
nated, with the result that recogni- 
tion carry-over from one product to 
another is poor. On the other hand, 
use of almost the same package de- 
sign with perhaps only a single line 
of copy to differentiate between 
products may hamper sales: The 
products look so much like twins 
that customers may pick up the 
wrong one, or else are not sold on 
the less familiar one. 

The problem has been faced by 
a long list of dairy companies, in- 
cluding Borden’s. National Dairy’s 
Breakstone and Sealtest Divisions, 
Fairmont, Beatrice Foods, Fore- 
most Dairies, Dean’s and Otto. A 
recent survey for the Paper Cup 
and Container Institute of the use 
of round, nesting containers for 
families of dairy packages shows 
that these dairy companies have 
been guided by several basic prin- 
ciples in their selection of designs 
for “families.” 
Company Emphasized 

First, most dairy 
stress the company name and image 
on their packages. They feel they 
have already built up a picture of 
their company and loyalty to it in 
the mind of the consumer, and it 


companies 


is the company they promote on 
almost all packages. 
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A corollary to that fact is the 
obvious one that dairy companies 
tend to think of their products as 
staples that every housewife buys, 
rather than as items worthy of extra 
promotion for their appetite appeal 
or other particular merit. 


On the other hand, when intro- 
ducing a new product, many dairy 
companies regard their package as 
a way to promote and to inform; 
the company name is given a sec- 
ondary position until the product 
As these 
products develop the loyalty and 
recognition of customers, the com- 


itself gains a following. 


pany name is made larger on the 
package. 

There are several sound reasons 
for designing packages with the 
major emphasis on the company 
name: there is a hypnotic effect in 
the dozens of repetitions of the 
same brand name in a dairy case. 
It gains acceptance from both re- 
tailer and customer. Massive dis- 
plays can be made, even with per- 
ishable items of which only a few 
of one type are present at a time. 
The packages also have the virtue 
of simplicity and instantaneous rec- 
individual pack- 


age design may have to fight for 


ognition where 


attention. 


But companies still try to meet 
the needs of the “individuals” in 
the family by changes in color, if 
nothing else. The double theme of 
the “family” and the “individual” 
runs through all the case histories 


below—and, as in human families, 
the packaging “families” vary in 
their stress on each. 


Strong Brands 


Like most of the major dairy 
companies, the Borden Company 
has semi-autonomous affiliates all 
over the country. This company 
presents a strongly unified double 
image to customers for all its prod- 
ucts, but permits more variations 
than some. The name and the Elsie 
symbol appear on almost every con- 
tainer. Even in the premium ice 
cream field, where other companies 
have let their fancies go to names 
completely unlike their 
brand names, Borden chose 
Borden.” 


regular 
“Lady 


With this unity, great variety is 
possible to provide product identi- 
fication to the busy retailer and 
customer. The devices that are used 
include: 


a. variations in the size of the 
brand 


b. variations in the importance 
of Elsie, the company’s trade- 
marked cow, and her name 
used as a brand 

c. variations in the design of 
tvpe used to establish the 

identity of a 

product 


particular 


d. variations in the colors on 
the packages, and 

e. most important, for new or 
unfamiliar products, special 

messages, 


sales illustrations 
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=) 4) more milk 
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‘tastier milk: 





> ie 


NEW 
N-15 Manhattan 











Se Ew 


Holds two five gallon cans. Sliding glass 
panels open to five 7” shelves. 40%” high, 
27%" wide, 212" deep. 


NEW 
N-5S Super 


There are four models in the Norris Super series. The 
N-5 Super, illustrated, holds one five gallon can. 
Serves 80 eight ounce glasses of milk. 39%” high, 
16” wide, 17%” deep. Also available: N-10 Super 

Holds two five gallon cans. 39%” high, 27” wide, 
17%" deep. N-15 Super—Holds three five gallon 
cans. 39%” high, 37%” wide, 177%” deep. 





i 


7 NEW N-10 Super CM 
| 


Pp! , ‘ : Not illustrated. Holds two five gallon 
Norris Refrigerated Dispensers sell more milk cane, one three quort can for cream. 


because they serve better and tastier milk! Milk 39%" high, 27” wide, 20%" deep. 

is served cold ... as it should be... and 

aerated to bring out the true deliciousness of 

fresh milk. A Norris Dispenser is your constant 

salesman— your on-the-spot merchandiser. Built 

of stainless steel inside and out to 3A Sanitary 

Standards, and utilizing the famous Tecumseh 

compressor, Norris Refrigerated Dispensers 

provide many years of trouble-free service—and 

sell more milk and tastier milk for you—day in 

and day out. After more than 10 years, over NORRIS pts PENSERS, INC. 

95 per cent of Norris Dispensers are still in use! 2720 LYNDALE AVE. SO. 
® “@MINNEAPOLIS 8, MINN. 


ahs 


STORAGE 
STAND 


if 

Stainless steel. Holds three 
five gallon cans. 34%” 
high, 39%" wide, 24” 
deep. Also available: 
N-10 Refrigerated Stor- 
age Stand— Holds two 
five gallon cans. 34%” 
high, 29%” wide, 24” 
deep. 








N-10 
DISPENSER STAND 


Heavy gauge aluminum with 
sliding, removable top tray. Fits 
all N-10 Dispensers. 33” high, 
25%" wide, 15%" deep. Also 
available: N-15 Dispenser 
Stand for N-15 Dispensers. 33” 
high, 36%" wide, 15%” deep. 





Color reversals create family identity for Dean’s cottage cheese 
varieties. The base color of one is used as the trim color of the 


other. 
product in the line. 


and identity symbols that re- 
duce the importance of the 
usual brands on the package. 

Ice Cream Package 
A sampling of the ice cream and 
frozen dessert packages—certainly 
not all of that the 
small packages for immediate con- 
sumption are all alike—they’re Elsie 
brand (with a small “it’s Borden's” 
printed below) and a big  three- 
quarter profile of Elsie framed by 
a yellow daisy. 


them—shows 


These containers 
>I 


range in size from 3 ounces to 8 
ounces. 


The larger packages are more 
varied. “Dutch Chocolate” stresses 
its variation from ordinary choco- 
late by use of larger type, and a 
drawing of Elsie in Dutch costume. 
For “fruit sherbet,” Elsie is subor- 
dinated to drawings of the fruit 
itself. For mellorine products, Elsie 
doesn’t appear at all. On the other 
hand, for the firm’s “Special Frozen 
Dietary Food,” Elsie not only looms 
large, but offers a reassuring mes- 
sage in a cartoon ballon: “Every- 
thing that’s in ice cream except the 
sugar.” Each of these containers 
uses different colors to make _ its 
point. 


The ultimate in variation of the 
ice cream packages arises with 
Borden’s Svelte Milk Sherbet which 
is branded Elsie, 
narrowing “waistband” in green on 
the package, a drawing of a slen- 
der, smiling woman eating the 


but features a 





Otto uses an entirely different base color for each 


product, emphasis on its nonfat 
character, the message that the 
product contains only 105 calories 
per portion, and “all the fun with- 


out the fat.” 


This company’s cottage cheese 
containers, which range up to 10 
pounds from a small 4-ounce sam- 
pler, are color-coded for type. The 
base color for regular, relatively 
sour, Continental-style cottage 
cheese is blue; the base color for 
the bland “country” style is red. 
These color codes run through the 
two complete lines in 8-, 12-, 16- 
and 32-ounces consumer sizes, no 


matter where in the country they're 
marketed, no matter what the vari- 
ations in the lids used with the 
containers, or with the use of the 
word “Schmierkase” in some parts 
of the country. A third color, green, 
codes the popular chive cottage 
cheese, probably the most popular 
of the variations. 


In addition to the colors, copy 
is used. Bland cottage cheese is 
always labeled “country style” in 
large type, usually with the extra 
notations, “small curd.” This is the 
red container. Blue-base containers 
of regular cottage cheese some- 
times bear the additional notation, 
“large curd.” The special un- 
creamed cottage cheese, which is 
also in a container in which the 
predominating color is blue, has a 
massive red splash on which the 


words “low calorie diet” appear. 





















Sour cream comes in containers 
coded yellow and light green, in 
contrast to the deep blue and red 
that characterize the cottage cheese. 
and to the light yellow, white and 
maroon that characterize the most 
standardized of the ice cream con- 
tainers. Thus each type of prod- 
uct is separately coded by color, 
often by extreme variations in type 
of copy and occasionally by choice 
of type. 


Products Show Uniformity 


Sealtest-labeled products, in con- 


trast to Borden's, show a much 
to uniformity. 
The proportionate size of the trade 


mark is almost exactly the same on 


stronger tendency 


ice cream, cottage cheese and sour 
cream packages. The containers 
tend to have a uniform background 
design with less opportunity for 
promotional copy, except for an 
occasional recipe. 


Sealtest ice cream is a “fun” ice 
cream packaged in red and white 
with an over-all print to resemble 
a toy drum. There are no variations 
in the package, no matter what size 
it is-from 3 to 7 oz. Cottage 
cheeses are packaged in containers 
that exactly resemble each other no 
matter what their colors. There is 
only one exception—the type for 
their “country style” is sometimes a 
twiggy-looking special design, like 
an unfinished log fence. 


The over-all design has a narrow 
white vertical and horizontal grid 
on the base color of the container, 
with the trade mark in blue on red 
containers or red on blue containers. 
For the “spring garden salad,” the 
color of the container is, naturally, 
green, and on this one, the trade 
mark is blue. The same container 
appears in brown, with the red 
trade mark, for the fat- and salt- 
free cottage cheese. Sizes for the 
“family” range from 8 ounces to 
10 pounds. 


Matches Eastern Markets 


The Breakstone Division of Na- 
tional Dairy operates in Eastern 
markets, and is particularly strong 
in the New York and Philadelphia 
area. They cultivate this market 
with intensity, varying the com- 
position of their products to meet 
The market 


is a strong one for cottage cheese 


its particular needs. 
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and yogurt, as well as ice cream. 
This 
“family” for example, has many in- 
the half- 
pound and pound sizes. Among the 


companys cottage cheese 


dividuals, but only in 


Breakstone cottage cheese products 
are the California-style creamed 
cottage cheese, the “country style,” 
the skim milk cottage cheese with 
neither cream nor salt added, the 
“regular” cottage cheese, and the 
pot cheese, a dry cottage cheese 
often used for cooking. 


Each container uses a_recog- 
nizable similar basic design, with 
greater freedom in varying the in- 
dividuals than is true for some of 


the other companies. 


On all the containers, the basic 
message is presented in a_ broad 
shield-shaped panel. The company 
name is printed in the same script 
and proportionate size, and on all 
but one a flower motif appears on 
the side panels. On all, the same 
basic styles of Gothic all-capital 
letters are used for the product 


name. 


Variations 

The packages differ in color, in 
devices within the “shield” for dis- 
playing the nature of the product, 
blocks of 


side and outside the shield, and in 


in the use of colors in- 


type styling and sizes for differ- 


entiating products. This is how 

they are varied: 

Regular: Shield is light indigo-blue, 
printing is white with orange- 
red line on large letters; petals 
of the flower alternate orange 

indigo; 


white. 


and background is 


Shield is 
printing is white except that 


California: blue-green, 
the name California is orange 
and it appears on a pennant- 
shaped white ground; back- 
flower is 


ground Is Orange, 


white. 

Country style: Uses brown shield, 
white printing, ochre ground; 
flowers are white with a brown 
center; printing of the name 
“country style” is an irregular 
woody pattern. 

Skim milk: The shield is blue, back- 
ground white, flowers all blue. 
printing on the shield is white 


except for the words “skim 
milk” and “no salt added” 
which are reversed to stand 
out. 


Pot Cheese: Shield is all white with 
a solid red border; the name 
“Breakstone” is red on white, 

“pot cheese” is blue, and the 

a vertical 


blue 


entire container has 
striped pattern in and 


white. 


A company may vary its designs to meet the needs of a par- 


ticular market or product. 


Here the characteristic Foremost 


insignia, shown in the ice cream container, top, and the sher- 
bet container, bottom, is scarcely revealed in their Dolly Madison 
and Movietime Sundae containers. 


y, 
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Home-Made: Shield is all white, 
bordered with a scribbled red 
line, the words “home made 
style” appear in red, with 
everything else in blue on the 
white ground. 
Other families that have come 
under scrutiny include Michigan 


Cottage Cheese Company, Dean’s, 


Otto, Beatrice Foods, Fairmont, 
and Foremost Dairies. Beatrice 
Foods, with its Meadow Gold 


brand, exhibits greatest uniformity. 
The standard red, white and blue 
package is not varied in the cottage 


cheese line except for the simple 


words describing the product, 
which indicate small curd, large 
curd or additives. In their ice 


cream line, there is greater variety, 
with a completely different pack- 
age for the “prestige” brand _ for 
On this one, it takes a 
sharp eye to detect the Meadow 


home use. 


Gold symbol. 

Foremost Dairies shows the same 
cheese 
the 
packages except for the words de- 
Again, in 


treatment of cottage 


scarcely a variation among 
scribing size of curd. 
the ice cream line, there is a com- 
plete departure for the premium 
brand, Dolly Madison, with only a 
tiny circular “F” on the side to dis- 
tinguish the family brand. 


Color Reversals 

Both Dean’s and Michigan use 
color reversals: The base color of 
one container becomes the print 
color of another and vice-versa to 
products, while 


distinguish their 


keeping the family lines clear. 
the 
“Fairmont” on all 


Fairmont, while retaining 
slanted oblong 
packages, shows an exuberance of 
type choices for its different prod- 
uct names that is probably of con- 
siderable assistance to the shopper, 
permitting her to identify the ones 
she favors readily. 

The Otto Company simply uses 
a different color for each of their 
while 
the same design except for special 


products retaining exactly 


promotions. 
Obviously, there is no uniformity 
of treatment for the 


dairy world, and it would probably 
there 


families in 


be less interesting if were. 
Variations in package design range 
the that an 


individual product is one of a fam- 


from bare indication 
ily to complete uniformity with the 


smallest of product identifications. 


4] 








Wide variations in operating 


figures prompt the question— 


Are your transportation costs as 


good as you think they are? 


FIFTY thousand dollar a 
year difference in the operation of 
a 50-truck dairy fleet seems im- 
possible. Yet it happens! This ar 
ticle will deal with a fictitious fleet 
but the figures are based on actual 
occurrences which show the ex- 
pensive difference between what 
ought to be and what, too fre- 


quently, is. It’s worth saving. 


Many factors are taken into con- 
sideration in planning and main- 
taining a transportation system. To 


By ROBERT P. BOWLER 


age. Automotive cost accounting 


records for this feet were non- 
existent, but after considerable leg 
work it was possible to determine 
that the fleet averaged 4.0 miles 
per gallon of gasoline. This was a 
poor record compared to 7.0 miles 
per gallon for other fleets in the 
same area operating the same aver- 
age miles per day and closely con- 
trolled. Dollar-wise this amounted 


to $115 excessive fuel cost a year 


for each vehicle for a total excess 
of $5,750. 





Teamwork is necessary to reduce 
fuel costs because it involves re- 
cords, mechanics, instruments, and 
salesmen-drivers. First, accurate re- 
cords will point out which vehicles 
have a low-miles-per-gallon rate; 
secondly, the mechanical force 
checks these vehicles for leaks, ex 
cessive idling speed, etc.; third, in- 
struments such as a gasoline ana- 
lyzer are used to check the internal 
condition of the engine; and last, 
the cooperation of the salesmen- 








a large degree, however, retail drivers in reducing idling time and 
routes in a given market area, 
averaging the same miles per day : 
should cost approximately — the == 
same. Yet, contrary to logic, fleet == 
operating costs show wide varia- = 
tions. Studies of a dairy operating == 
50 retail vehicles, for example, == 
showed a total cost of $8.34 a day = 
per truck. Other dairies in this —— 
market area operated at a_ total = 
cost per day of $5.00 for a six-day BS 
operation. The difference in the <=> 
vearly cost between $5.00 per day = 
and $8.34 per day exceeded $50,- = 
000 for the fifty vehicles. Here are “ee 
some of the reasons for the in- — 
creased costs. ==" 
One of the largest expenses of 


eet operation is the cost of gaso- 
line. Analyzing the gasoline cost 
for the fifty vehicles in the study 
referred to above pointed out a 








Devices designed to reduce costs become valuable only when 
they are used intelligently as a unit in a comprehensive system. 
This truck washing equipment at Supplee’s in Philadelphia is 
not a substitute for good management—it is an instrument \ 
used by management with the full knowledge of its relation- 

ship to the over-all operation. 


total fuel expense far over the aver- 


Robert P. Bowler, an engineer, is 
head of R. P. Bowler Associates, 
Inc., transportation consultants. 
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With new features and options, 
09 Chevrolet truck 6 boosts 
fuel economy by 

as much as 


A new camshaft design and a 
new maximum-economy option* 
bring you this remarkable 
increase in gas savings with 


Chevy's Thriftmaster 6.1 


This newly improved engine for ’59 offers 
fuel economy that can mean up to one dollar 
saved out of every five spent for gas! Its out- 
standing gas-saving ability stems from two 
new engineering refinements. 

The first is an economy-contoured camshaft 
that’s machined to provide a lower lift and 
reduced valve overlap. This feature offers 





up to 10% less fuel consumption in every 
’b9 Chevy Series 30 or 40 model with stand- 
ard Thriftmaster 6! 

The second innovation is a new maximum- 
economy option that operates in combination 
with the economy-contoured camshaft in 
Series 31 and 32 models. Consisting of a new 
smaller venturi carburetor and new economy 
ratio rear axle, this option boosts fuel econ- 
omy as much as an additional 10%! Thus, 
Series 31 and 32 Chevies with the new Thrift- 
master 6 can be equipped to reduce your 
operating costs by up to 20%! 

This is the kind of low-cost truck power 
you’ve been looking for—so see your Chevy 
dealer soon for all the details! . . . Chevrolet 
Division of General Motors, Detroit 2, Mich. 


*Optional at extra cost. 
tAnd it uses regular gas, like all Chevy engines. 


CHEVROLET TASK-FORCE 59 TRUCKS <ztacar 


Write No. 43 on Reoder Service Card 
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etails of good fleet manage- 


ment. Picture at left shows trash barrels on pallets, sweep 
brushes hung on the walls, chains neatly placed on racks. At 
right, chains are carried on hooks in the truck where they are 
available and ready for use. Little details that add up to 


good management. 


jack rabbit starts—all contribute in 
a well-run operation. 

In the alloted for this 
article it would be impossible to 


space 


cover all the engineering, account- 
ing, design and mechanical devices 
and methods designed to control 
fuel costs. For example, a truck 
engine that has a lean fuel mixture 
due to an air leak in the intake 
manifold can be detected by road 
testing. The engine, first of all, will 
be hard to start and on the road 
will have a lack of 


Surpris- 


noticeable 
and_ acceleration. 
ingly enough, an engine with a 


power 


lean mixture will have an exceed- 
ingly high consumption rate. This 
is brought about by the salesman- 
driver using the choke excessively 
to increase the power of the en- 
gine. By the same token an engine 
that has a rich fuel mixture due to 
a stuck choke faulty 
power jet cannot be detected by 
road Many 
faults that will increase costs will 


control or 


testing. mechanical 
develop over a period of time with 
all engines. A monthly control is 
necessary to “find and destroy the 
enemy” for a better profit. A leak 
in the fuel storage tanks is not un- 
usual and an inventory control is 
necessary for detection. An inven 


tory control is also necessary to 


balance cost records and daily us- 
age. 

Tire costs were out of line in 
Heets by 
year for the 50 


comparison with other 
$5,000 a retail 
trucks studied. It was not possible 
determination, 


to make an exact 


but an inspection of a pile of 
junked tires pretty well told the 
story. Forty tires were inspected. 
It was found that 35 tires had been 
removed from service due to curb 


breaks, 


loading. Tire records are invaluable 


underinflation and over- 
in reducing costs and will prove 
the advisability of selecting the 
proper tire size for load and terri- 
tory. Tire records will also point 
the finger of neglect in the right 
direction. 


Gimmicks Don’t Help 


Many miscellaneous items such 
as chains, anti-freeze, greases, tools, 
equipment, rags and so on are nec- 
essary for fleet operation. The cost 
of these ‘items for the 50 vehicles 
exceeded by $1,500 what a reason- 
able cost should have been. The 
cause of this excess charge was 


easy to spot. As inefficiency in- 
creases, the desire for a panacea or 


check 


of the purchases clearly reflected 


cure-all also increases. A 


this desire in invoices for “lifetime 


American 


parts,” “gadgets” to “triple” the 


miles per gallon rate and other 
gimmicks put on the market with 
great enthusiasm. No one can af- 
ford to have a closed mind regard- 
ing eventual improvements, but 
percentage-wise very few of these 
gadgets or gimmicks 


over a period of time. 


prove out 


Repair parts played a major role 


in boosting the total cost per day 
to $8.32 for each truck rather than 
the $5.00 it should have been. The 
total cost of 


parts exceeded by 
$15,000 the cost of parts to a simi- 
lar fleet in the same market area. 
Short life of 


front ends, clutches, transmissions 


engines, batteries, 


and units accounted for this in- 
crease. A strong preventive main- 
tenance system, which was lacking, 
would be necessary to bring this 
cost into line. 


The amount of manpower in the 
maintenance staff should have been 
sufficient to maintain the 50 ve- 
hicles in tip-top shape—yet outside 
labor charges amounted to $9,000! 
Inspection of the garage facilities 
revealed a lack of the necessary 
shop and test equipment to self- 
fleet efficiently. It 
therefore, follow that the 


personnel also lacked the proper 


maintain a 


would, 
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training to cut transportation costs. 
A training program and _ proper 
equipment would reduce this cost 
to “nothingness.” 

Body repairs and painting, cou- 
pled with the cost of insurance, 
amounted to $5,000 over and 
above an efficient operation. These 
items are converse—in other words, 
if body and paint repairs are ex- 
cessive, insurance costs will also be 
Regarding a _ dented 
fender as a small item helps create 
an attitude that will lead into a 
major accident repair and_ in- 
creased insurance costs. While 
there are no “rule of thumb” sys- 
tems that will eliminate accidents, 
plenty of action can be taken 
through the use of safety programs 
and vehicle inspection. Whenever 
a supposedly insignificant dent that 
wouldn't cost more than $5.00 to 
repair is let slide without any effort 
to at least discuss the mishap with 
the people involved—then a general 
attitude is created that will stifle 
any efforts to reduce body, paint 
and insurance costs. Surprisingly 
enough, most damage to vehicles 
happens at the plant rather than on 
the road. This can be due to various 
conditions such as poorly-designed 
loading platforms, inadequate park- 
ing areas or even a “hot rod” 
loader. 


excessive. 


Accidents Forewarned 

Safety engineering takes many 
different approaches but strangest 
of all are the large signs proclaim- 
ing to the world “Accidents Happen 
Without Warning”! This a false 
statement. There is usually ample 
warning before an accident hap- 
pens. When a salesman-driver tears 
through an_ intersection without 
slowing down and checking for on- 





coming traffic—can he claim he had 
no warning when an accident oc- 
curs? When a truck is driven at 
high speed, possibly due to the ab- 
sence of a governor, and an acci- 
dent occurs when the vehicle goes 
out of control—interviewed at the 
hospital, can the salesman-driver 
claim the accident happened with- 
out warning? Every driving viola- 
tion, grease spot on the floor, im- 
properly guarded machine and a 
host of other accident hazards rep- 
resents ample warning that an acci- 
dent will occur. 


Slogan of the Week 

Some interesting results devel- 
oped when a dairy installed a pro- 
gram to make all hands safety-con- 
scious. Every week a safety slogan 
was selected and posted in a con- 
spicuous place. All employees were 
asked to repeat the slogan at home. 
They were advised that sometime 
during the week the personnel de- 
partment would call Mrs. Sales- 
man-driver and ask for the “slogan 
of the week.” If Mrs. Salesman- 
driver knew the slogan, a five-dol- 
lar check made out in her name 
was mailed. The interesting devel- 
opments came about when Charlie 
Salesman-driver did not tell Mrs. 
Charlie what the “slogan of the 
week” was. When the telephone 
call came, she did not know the 
answer to the $5.00 question. It is 
not for us to repeat her comments. 


The original investment for 50 
retail vehicles would be in the 
neighborhood of $150,000. It is 
possible to operate a retail truck 
economically at least 10 years and 
possibly 20 years depending upon 
the maintenance department. Tak- 
ing ten years as the usable life, the 





yearly depreciation cost for the 50 
vehicles would be $15,000. The 
yearly depreciation cost of the fleet 
under discussion amounted to $24,- 
000 or $9,000 over similar fleets. 
Tax structures are not taken into 
consideration in these figures, but 
the analysis is drawn from the 
practicable usable life of a vehicle 
backed up by experience. A major 
investment to replace vehicles at an 
early date will always result when 
the transportation department is 
not controlled. In order to obtain 
maximum life of the vehicles and 
all units, routine maintenance pro- 
cedures have to be established. 
Monthly automotive cost-account- 
ing records should be available to 
sound an alarm for any expense out 
of line with efficient operation. 

When transportation costs are 
$50,000 higher than similar opera- 
tions, there must be reasons—and 
they should be good ones. The 
same reasoning should apply to 
answer the high cost of transporta- 
tion as would apply to answer why 
one retail route averages 350 points 
and a like route averages 500 
points. When automotive cost-ac- 
counting records are lacking, close 
control of transportation costs is 
not possible. When a major ex- 
pense occurs unnecessarily and a 
supervisor “gets so mad I turned 
and walked away,” transportation 
costs will climb. When major in- 
vestments in vehicles and equip- 
ment are not engineered for the 
job, profits will decrease. 

Transportation, which represents 
25 per cent of the capital invest- 
ment of a dairy, merits strong con- 
trol and can point the way to in- 
creased profits while easing the 
burden of competition. 








SPECIAL COMMODITIES DIVISION Mills 


cows can be sensitive ...so don’t tell them 
you're using General Mills Vitamin Concentrates 
to wm prove their product! Milk, we know, is nature’s most nearly 


perfect food. However, the cow had the calf in mind! So—to make it even 
more perfect, General Mills provides you with Multi-Vitamin-Mineral 
concentrates that guarantee (in every quart) the minimum daily adult 
requirements of 9 out of the 10 essential vitamins and minerals 
for which levels have been set. 


Write for our dairy-proven MVM promotion. 
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:¥ your bottling need... 
Ss. 
it 
a = ee eee 
he 
le P 
or 6 of t 
m there's a to fill it! 
Chl 
” From the big, new 21-valve Models A217 and G215 down to 6-valve 
i . : ~ ve » : : 
, units, there is a Federal Filler for every capacity need . .. . and for every 
7 , : . ) ) 
a standard size and type of bottle....Gallon Jugs to 60 per minute.... 
d Half-Gallons to 90 per minute .... Quarts and smaller sizes to 120 
“a per minute. 
to Series G Federals fill Gallons through Half-Pints; Series A machines 
ut fill Half-Gallons through Half-Pints. Both are built in seven sizes. All are 
available in “all-stainless” construction; some in other types of construc- 

re tion as well. 
2 All models are equipped with Federal’s famous Vacu-Matic Valve as 
i . > y . 
ce standard equipment. Federal’s new Vacuum Producer, with controlled 
0 air-flow, shown at right of illustration, is optional. 
A- Regardless of size or type, every Federal Filler is designed and built 
ly ....from drive to valves and capper....to maintain the same high 
ts standards of efficiency and economy throughout a lifetime of service. 
0) 
c- FEDERAL MFG. CO. « 1117 South Second St., Milwaukee 4, Wis. 
se 
is Shown at right is the 
X- new 2l-valve G215 Fed- 
a eral, which fills up to 60 
d gallon jugs, or 90  half- 
n gallons per minute; quarts 
a or smaller sizes at 100 per 

minute. 
)- 
e Connected with the 

filler (at right of illustra- 
‘a tion) is Federal’s new 
. Central Vacuum Producer 
t- with controlled air-flow. 
e | Central Vacuum Producer 
1- automatically cuts off fill- 
e ing cycle on broken or 


chipped bottles. Controlled 
air-flow seals out room 
air from the filler bowl, 
achieves highest standards 
of quality and _ sanitation. 


: rad wal, Note ample spacing of gallon 
jugs on the platform of the 
FIRST IN FILLERS above G215 Federal Filler. 
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MEHR ATA BLUE VENDOR orrers you... 


(; a a 
putiy Pres 


ooo 
Pe TASTY | 


aif ion a, 
SHANE : 


a) BLEND and distribute Tasty SHAKE 
(Glasco’s delicious milk shake formula) and 


BULK MILK to vending operators in your area. They’ve 
heard about Tasty Shake popularity and profits—are 
putting in hundreds of Glasco single and dual-product 
Vendors. Establish yourself as their source of supply! 


Q. END Tasty Shake yourself by spotting 
Glasco Dairy Vendors in high-traffic loca- 


tions. You'll see the results immediately in increased 
bulk milk sales—and win double profits with a mi 
mum of servicing. Glasco Vendors will NET amazing 
returns on your vendor investment! 


GLASCO Model GDV-2MS4 
Dual Product Milk Shake—Milk Vendor. 

Also available in Single-Product Vendors. 

/ GLASCO DAIRY VENDORS have 

VITAL GLASCO ADVANTAGES: Certificate of Approval of National Sanitation 
: Foundation Testing Laboratory—meet required standards of 


Use cups (7, 9 or 10 oz.) to stimulate more 3-A Standards Group and U. S. Public Health Service. 
impulse sales. 


Economical bulk handling—products de- 


livered in 5-gallon dispenser-type milk A NATURAL for Cafeterias BIG HIT with Students in Schools 
cans—easy to load —cuts serving costs! —outsells all others! 


Serve far more drinks—up to 500 per 


filling. : mast Ge 
P . . : P SHAKE “5 
Permit varying drink size to meet price 


changes. 


Eliminate messy, leaking wax cartons 
and troublesome wax-clogged mech- 
anisms. ed 





No plumbing—just plug in. No attend- 
ant needed—sells around ‘the clock. 






































TASTY SHAKE 
VENDOR 


“bowls ’em over” 


Heathtul! Creamy! 


Chocolate / 









a at new bowling center 
in Detroit Area 
7 (see Case History below) 
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ipply! 
\ 
otting SALES CLIMB FAST, THEN HOLD HIGH LEVEL! 
loca- ; 
ensed Glasco’s new cup- was not a mere novelty appeal. Tasty Shake quality 
Ar ry ‘ 4 
as vended TasTyY SHAKE wins repeat orders! 
mini- x eee . of, ’ . 4 ; : ~ 
; not only wins quick You'll find equally good demand in your area in such 
lazing favor—it keeps selling locations as schools, hospitals, YMCA, service stations, 
strongly. Here’s proof! terminals, cafeterias, offices, factories. Tested and proved 
At a new bowling center in market after market. The best way to vend milk and 
near Detroit, a Glasco other beverages is by the cup . . . the finest cup-style 
Dairy Vendor was in- vendors today are by GLASCO. 
stalled opposite refresh- —~f— 
have Ist Wk._|_2nd Wk. Wk. ment counter serving GET THE PROFIT FACTS! pes 
j fe hl ’ ‘ o/ . 
tation coffee, cocoa, other beverages. Tasty Shake sales were Send today for your Operating Profit Analysis, 
rds of at rate of 610 drinks the 1st week, 796 the 2nd week, Gtind 6600, Haase HENS, ane ether Sepematen an 
‘ rel . F automatic dairy vendors. See how easily and profit- 
946 by 8th week. This consistent increase showed it ably you can operate with GLASCO. 
Write Nos. 48-49 on Reader Service Card 
schools 
PHONE OR WIRE TODAY...OR MAIL THIS HANDY COUPON! 


GLASCOCK BROS. MFG. CO. 
1535 W. Fifth St., Muncie, Ind. 








ee FIRST IN PRE-MIX 





Please rush me complete details on potential profits, finance plans and 





prices on Glasco Vendors for: Milk Shakes Milk 






Fruit Juices Veg. Juices Other 


TITLE 









NAME 


Manufactured and Sold by FIRM 
GLASCOCK BROS. MFG. CO. ADDRESS 
Muncie, Indiana e Since 1890 CITY & STATE 





© 1959, G.6.M.C. 
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Mik-Kis Kung 


BULK PICK 
TANKS 


Three models to meet every re- 
quirement: Thriftliner, Standard, 
New England Deluxe. Capacities 
from 1000 up to 3500 gallons. 
3-A approval. Acclaimed by hauvl- 
ers, fieldmen and milk plants across 
the country. Write for details. 









JACOB 


BKENNEK 


, INC. 
FOND DU LAC, WISCONSIN 
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Story of ‘Bongards' Told 
In Anniversary Booklet 


ee HE LARGEST cheese fac- 
T tory in the world under 

one roof” is the proud 
phrase used by Bongards’ Coopera- 
tive Creamery in Bongards, Minne- 
sota to describe its present position 
in the dairy industry. Celebrating 
its fiftieth birthday, the organiza- 
tion can look back on half a cen- 
tury of sound growth, the more 
sound perhaps, because it came the 
hard way. 


Bongards’ Creamery began in 
1908 when farmers in the vicinity 
of a small crossroads hamlet 
banded together to form the coop- 
erative. The going was tough the 
first 30 Milk volume re 
mained fairly constant at about 20 
-25,000 pounds a day. 
1938 and 1948 the daily volume 


climbed to 125,000 pounds a day 


years. 


Between 


and in the next decade zoomed to 
a spectacular 700,000 pounds. 


Growth of Organization 


The growth of the organization 
was a repeat performance of the 
ingenuity and intelligent manage- 
ment that has been characteristic 
of much of the success in the dairy 
industry. For example, the present 
general manager, B. E. Budahn, 
had scarcely gotten settled in the 
executive chair when the demands 
of World War II made a 
expansion in cheese 
necessary. 


rapid 
production 
This in its turn created 
a problem in by-product disposal. 
Mr. Budahn developed a new 
method of drying whey and, 
through a 


program of education 


Anniversary booklet put 
out by Bongard’s Coop- 
erative Creamery makes 
extensive use of pic- 
tures. Its triumph is its 
translation of a plant 
into the idea that the 
plant represents. 


created 
ket for the whey powder. 


and salesmanship, a mat 


Bongards’ Creamery has an im- 
pressive production list at the 
present time. It includes cheddar 
cheese curd, American cheese, 
sweet cream butter and whey pow- 
der. A fleet of nine big tankers is 
busy all day long hauling milk to 
the plant. Twelve 20,500-pound 
vats in an air-conditioned, 
fully tiled room are the 
heart of the production line. The 


familiar 


beauti- 
cheese 


but always startling size 
of the evaporators and driers are 
physical evidence of the distance 
that Bongards’ has travelled since 
the doors were first opened fifty 
years ago. 
Attractive Booklet 

The story of Bongards’ is told 
booklet called “50 
Years at Bongards’.” It is a story 
that makes a man feel good just 
to read it, for, 


in an attractive 


as always, if one 
looks behind the tile and the stain- 
less steel and the intricate physical 
mechanism one finds the idea, the 
concept, of machines and 
the building are but the expression. 

It is a little difficult for 
of us to make the journey to 
Minnesota’s rich dairy country and 
see what has happened at Bon- 
gards’. The booklet, while not the 
same as a personal visit, 
pretty 


which 


most 


does a 
good job at making the 
achievement come to life. You 
might write to Mr. 
ask for a copy. 


Budahn and 
It’s worth a 4-cent 
Matter of fact, we 
it’s worth a great deal more. 


think 


stamp. 
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e Chilled fresh orange juice 
. = welcome on the doorsteps 


1 of America! 


w CANCO cartons 
ot 














More and more dairies are adding fresh orange juice to their lines— 
packaged with overwhelming preference in Canco cartons. 
Why Canco? Because with its long and successful history as a containe1 
for milk, the Canco carton makes fresh orange juice a natural on the door- 
step as well as in the super-market. The consumer accepts this package 
readily, transferring to orange juice all the positive associations felt for 
milk in these cartons . . . freshness, cleanliness, dependability ! 





Remember also the other advantages the Canco carton offers: it’s easier 
to handle, easier to open and close, pours perfectly, saves valuable storage 


THE PREFERRED CARTON 


j No wonder housewives, teachers, routemen, vendors—everyone prefers -. KNOWN BY 
this superior container. It’s easy to see why—whether for juice or milk— THE FAMOUS CANCO OVAL 


the wise choice is the Canco carton! 


AMERICAN CAN COMPANY 


Wwiostor NEW YORK + CHICAGO + NEW ORLEANS + SAN FRANCISCO 





space—and, of course, there’s no deposit or return. 
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Super-Markets Sell Major 
Share of Groceries in U. S. 


WO THIRDS of the nation’s 

grocery buying is done in 

super-markets, according to 
Marvin A. Schaars, University of 
Wisconsin economist. Pointing out 
that super-markets had their be- 
ginning just 29 years ago, Schaars 
describes their growth as “the most 
striking development in food retail- 
ing in recent years.” 


Large volumes of merchandise 
with a rapid turnover are charac- 
teristic of the super-markets, Mr. 
Schaars says. Some supers do as 
much as three million dollars worth 
of business in a single store in a 
vear’s time. One chain of 4,100 


stores averaged over a million dol- 


a year. Actually there are still 
about 10 grocery stores for each 
super-market. But the supers have 
the volume. 

Today’s super-market carries 
5,000 to 6,000 items. Thirty years 
ago, grocery stores handled only 
about 800 items. 


New Products 

Some 250 items are added to 
super-market shelves each year, 
with two slow movers being dis- 
continued for every three new 
items added. An estimated one- 
third of super-market sales in the 
last 10 years has come from new 
products. 


in this small-store category, they 
sold only 10 per cent of all 
groceries. 

The number of food stores js 
decreasing. From 1952 to 1956. 
an average of 16,000 stores closed 
each year. Although the main loss 
has been among the little stores, 
the larger chain operations have 
closed many of their smaller stores 
and have built or rented larger 
ones to service bigger areas. 

From 1940 to 1956, three big 
chains dropped 28, 45 and 60 per 
cent of their stores. Increased sales 
per store soared during this time, 
however, to far more than offset 


the decline in numbers. 


Schaars says that some _ inde- 
pendent stores, those operating 10 
or less retail outlets, are competing 
very favorably with the chain 
stores. There are roughly as many 


independent supers as chain supers, 


The “mom and pop” grocery and they sell almost as many 
lars per store in 1956. fs : er 
I stores have lost ground as_ the groceries. 


Schaars defines a super-market supers grew. As late as 1952 these 


as a store with a completely self- small stores sold 22 per cent of 


However, he adds, many _ inde- 
pendents have joined together in 
service grocery department and 
having more than $375,000. sales 


all groceries. Four years later, with cooperative and voluntary chains 


two out of three groceries falling as an aid to survival. 


RETURNLINE 
CAN WASHER 


FEATURING A 150° 
DUMPING ARRANGEMENT 








THE 

















NEW 


Chech 


THESE FEATURES 





Partition separates cleaning 
from sterilizing stations. 


Saves costly space. 


Provides maximum visual in- 
spection for incoming AND 
outgoing cans. 





Eliminates necessity for sep- 





arate reject conveyor. 


+ + + 


Completely accessible for 
cleaning and adjusting. 






* All controls within easy reach. 


KENDALL-LAMAR 
CORPORATION 


{ 

: 

POTSDAM, NEW YORK ) 
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why 
fight for 
penny 
profits ? 


















Others have doubled their cottage cheese sales and increased their profit 
margins at the same time with the Neatway plan. And they have used this 
same plan to swing the bulk of their ice cream volume to profitable “brand 
name” lines. 

What is this profit-stimulating Neatway plan? It is simply to let your 
products ‘‘sell themselves” by showing all their natural goodness through 
Neatway Plastic Containers. Hundreds of thousands of consumers have 
proved that they are willing to buy more . .. and pay more . . . when cottage 
cheese, ice cream and other products are attractively packaged in Neatway 
Containers. Why don’t you prove it to yourself, too? 

Neatway Containers are made with Fosta Tuf-Flex*, the only material 
found satisfactory for this application. They protect appearance, flavor and 
freshness through shipping and shelf life. 

Isn’t it time you stopped fighting for penny profits? Write Neatway for 
details that can put you on the road to better profits. 















Write: Neatway Products, Inc., Dept. AM-2, 2845 Harriet Ave., Minneapolis, Minn. 







“Fosta Tuf-Flex is manu- 
factured by Foster Grant 
Company, Inc., Polymer 
Products Division, Leo- 
minster, Massachusetts 


— 
Ba 
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NEW PROTEIN CONTENT TEST 

DEVELOPED AT WISCONSIN 

A new method for determining 
protein content of milk has been 
developed at the University of 
Wisconsin. The test is simple, inex- 
pensive, and fast. 

If further experiments show the 
test is consistently accurate, it 
could probably be used routinely 
in dairy plants, according to bio- 
chemist R. M. Bock who developed 


the test. 


Because of the demand for milk 
protein by the cheesemaker and 
also the trend of consumer prefer- 
ence for high protein foods, pro- 
tein tests might be used in the 
future to help determine the price 
paid for fluid milk. 


The new test might also provide 
a basis for herd improvement from 
the standpoint of protein produc- 
tion, Bock says. Each individual 
cow could be checked for protein 
yield. 





SAUCIER 


stainless steel 


receiving & processing 


Capacities to meet your requirements. 





Write No. 54 on Reader 
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Combination single 
compartment weigh 
can and dump tank 


Round receiving or surge 


tank. Also available in 
rectangular and double 
compartment models. 


Balance tank. 


C.1.P. unit. Direct 


DISTRIBUTORS — Write for Information 


Custom manufacturers of quality 
Stainless steel products since 1902. The 
Saucier diversified line of custom equip- 
ment manufactured to fit your present 
space limitations at prices asked for 
standard production models. Only the 
most modern, high quality, dependable 
stainless equipment bears the name 
Saucier. Call your dairy supply distrib- 
utor for complete information or write 
Chas. Saucier & Son, Inc., 2306 West 
Broadway, Minneapolis 11, Minnesota. 


Split construction two 
compartment weigh can. 


Split construction two 
compartment dump tank. 


Double compartment 
weigh can. 


Double compartment 
dump tank. 








or indirect drive 
@ available. 








SAUCIER 


STAINLESS STEEL PRODUCTS 
MINNEAPOLIS, MINNESOTA 





ESTABLISHED 1902 
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Any cow not “paying her way” 


in milk proteins could be culled 
from the herd in much the same 
manner as cows are presently 
culled for low butterfat production. 
While research 
in the chemistry of milk proteins, 
Bock that the proteins 
will combine with a certain dye 
and separate from the solution. The 
test 


conducting basic 


observed 


is based on this observation. 


The researcher emphasizes that 
the test is specific for protein and 
is not affected by sugars, fats, and 
other the 
milk. 


In testing, 


substances present in 
carefully measured 
samples of dye and milk are mixed 
The then 
centrifuged to speed up the dye 
the 
determined by using a device to 
light 
meter) or by comparing the com- 
pleted 


thoroughly. mixture is 


removal. Results of test are 


measure absorption (colori- 


sample with standardized 


color charts. 


It's a simple test, Bock points 


out. It requires only a small invest- 
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“They make the milk in this 
one and the bottles in that 
one, | guess.” 


ment and a_ short 
training the 
Equipment needed for efficient op- 
eration in a dairy plant includes a 


in equipment 


session for tester. 


modern automatic sampling device, 


a centrifuge, and a_ colorimeter. 
Centrifuges used for Babcock tests 
for fat might be modified for the 


protein test, Bock says. 


When 10 or more samples are 


analyzed, time needed for each 
test is less than five minutes of 
actual testing time—roughly one- 


fourth the time needed to conduct 
Kjeldahl 


the more complicated 
analysis for protein. 


Bock feels that this work demon- 
strates that herd improvement and 
milk pricing on a protein basis are 
now possible, though methods for 
determination of milk proteins may 
become even more rapid and effi 
cient in the future. 
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FILTER PRODUCTS DIVISION 
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What the Plant Manager said: 
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We urge our Producers 
fo use 


RAPID-FLO..= SF 


Milk Filters 





It doesn’t pay to have our producers gamble with their 
income from milk. It does pay for them to produce the best 
possible quality...and to know what every one of their cows 
is doing. 

That's why we recommend that they rely on Rapid-Flo S/F 
Milk Filters to protect their investment. Rapid-Flo Disks are 
engineered for clean milk production and safe filtration... plus 


the extra benefit of the Rapid-Flo Check-up for Mastitis. 


Read the important message Disks. It’s important to us, our 
printed on the bottom of each patrons, and the customers who 
carton of Rapid-Flo S/F Filter buy dairy products. 


wee ee Pee eee eee ee eee eee eee eee ee eee eee ee ee 





4949 West 65th Street, Chicago 38, Illinois 


Copyright 1959, Johnson & Johnson, Chicago 
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Ten Most-Asked Questions 
About Retirement Plans 


HE Wachovia Trust Company 
officers, who have assisted in 
the development of about 

200 company retirement plans, 
have compiled a list of the ten 
questions most frequently asked 
by company officials about the 
plans. Following are the questions 
and the answers: 


Q. Why should my company 
have a retirement plan for its em- 
ployees? 


A. There are a number of rea- 
sons—probably an all-inclusive one 
would be that it is just good busi 


ness, and 


1. It helps hold key personnel 
and reduce turnover. 

2. It increases employee effici 
ency. 

3. It attracts better employees. 

1. It makes retirement more at- 
tractive and opens the way 
for younger men to advance. 


For these and other reasons, 
many companies have formal re- 
tirement plans for their employees. 


QO. What about Social Security 
benefits? I thought they were sup- 
posed to take care of people in 
their old age. 


A. Retirement plans are de- 
signed to supplement Social Se- 
curity benefits. In many instances, 
“retirement” without supplemental 
income would be equivalent to 
firing. 

Q. I have only a small business; 
maybe it is too small for a retire- 
ment plan? 

A. The size of a company alone 
is not the measure of the need for 


a retirement plan. There are many 


companies with very few em 
ployees that have sound plans. 


Q. I already provide for my 
retired employees; in addition to 
their Social Security benefits, I 
pay each one whatever I can from 
current earnings. Why have a 
formal plan? 


A. Most employers are aware of 
their obligations to employees with 
long and faithful service and _ at- 
tempt to look after them in their 
old age, as you are doing. How- 
ever, paying whatever you can at 
the time is a costly and undepend- 
ible method — there may even be 
times when you will not be able 
to pay retired employees out of 
current earnings. It is not reason 
able to expect employees to feel 
the same sense of security and 
loyalty which they would feel with 
a definite plan. Moreover, the em- 
ployer derives little benefit from 
the informal method other than 
the personal satisfaction that he 
has done the best he can for the 
particular employee at the time. 


QO. Just what are the advantages 
of a formal retirement plan? 


A. There are many: some are 
listed in the answer to the first 
question. Here are more that are 
important: 


1. The employer sets aside 
amounts regularly out of 
earnings which the future 
pensioner helped produce. 

2. Tax advantages: 

a. The amounts set side are 
deductible for income tax 
purposes within liberal 
limits, and, thus, the em- 


plover has the use of 


MONEY he would other- 
Wise pay out in taxes. 

» Income and capital gains 
in the retirement trust 
are not subject to tax. 

c. Employees are not taxed 
while their benefit funds 
are accumulating — only 
when such benefits are 
received. 

QO. How much will a retirement 
plan cost? 


A. The plan will cost even less 
than what it eventually will pay 
your retired workers. The money 
you contribute will be invested 
and the tax-free income will either 
enhance the benefits or reduce your 


cost. 


Q. How much will my company 
have to pay? 


A. That will depend on whether 
you have a pension or a_profit- 


sharing plan. 
Q. What is the difference? 


A. A pension plan is an arrange 
ment whereby you set aside suf- 
ficient funds each year to provide 
for the payment of definite benefits 
to your employees upon their re 
tirement. 

In a profit-sharing retirement 
plan, you agree to set aside a por 
tion of your profits each year; your 
employees upon their retirement 
get whatever has been accumulated 
for their respective benefit. 


Q. Which is the better plan? 


A. That depends upon you and 
your company. Very few companies 
are exactly alike — their problems 
and needs vary; a retirement plan 
must be tailor-made to fit the par 
ticular company. 


QO. What type of plan should I 


user 


A. Again, the plan which best 


meets the needs of your company. 
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. P., Gundlach & Co, 
Box A 
Cincinnati 3, Ohio 
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. ew Sales 

3 N nd it¢ Promotion 
/ Kit 

| Boost sales and increase 
, your profits with a 











Outstanding Local Tie-In 
Advertising Material Available! 
Newspaper Mats 
® Radio Spots 
® TV Spots 
| ® Billboard Posters 
R 
& 
® 





Truck Posters 
Point of Sale Material 
Route Salesmen's Aids 





Excellent National Advertising! 


Look for Golden Guernsey Milk 
Advertised in: 


1 PARENTS' MAGAZINE 


77 Ih! Cash th! 
MAIL THIS COUPON TODAY 


for FREE Facts on how you can 
1,784,735 Circulation! make EXTRA PROFITS with a 
2 JOURNAL of the AMERICAN valuable GOLDEN GUERNSEY 
MEDICAL ASSOCIATION Milk Franchise. 
179,219 Doctors! 


Superior Regional Advertising! I cowwen GUERNSEY, Inc. Wainut 4.3344 


] 591 Main St., Peterborough, New Hampshire | 


| Golden Guernsey, Inc. can help 
Send FREE Facts on EXTRA PROFITS from a GOLDEN 


set up REGIONAL cooperative 























group advertising. ) | GUERNSEY Milk Franchise by return mail. | 

“= CJ Have local representative call and show me wide 
+ we 3 | selection of Dealer Tie-In materials. I 
| GOLDEN GUERNSEY MILK J — , 

| GOLDEN GUERNSEY MILK 

is COMMENDED by j sme I 
} PARENTS’ MAGAZINE J cv STATE I 
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Bulletins You Can Use 


HERE are a number of pub- 

lications available from gov- 

ernment and private sources 
that contain worthwhile, often very 
valuable information for men in the 
dairy industry. Possibly you are 
familiar with some of them, pos- 
sibly you are not. Listed below 
are some of the regular bulletins 
that we find useful in our work. 
It may be that you will find them 
of use in yours. 


Fluid Milk and Cream Report. 
Published monthly by the Agri- 
cultural Marketing Service, U. S. 
Department of Agriculture, Wash- 
ington, D. C. Publication runs 
around 27 pages. Contains exten- 
sive reports on producer prices, 
retail and wholesale prices charged 
by distributors, prices according to 
size of container, prices of special 
grades of milk, prices for special 
cream mixtures and cottage cheese. 
Reports cover 160 markets in 48 
States and the District of Columbia. 


Brief text analyzes statistical data 
and spots trend that are develop- 
ing from month to month. To 
individual milk distributor gives 
best chance available for price 
comparison by markets. Also shows 
what packages are used in what 
markets. A gold mine if you are 
interested in the price picture out- 
side of your own market. 


Production Reports—Evaporated, 
Condensed, and Dry Milk—Ice 
Cream—Cottage Cheese. All three 
bulletins published by Agricultural 
Marketing Service, U. S. Depart- 
ment of Agriculture. Strictly pro- 
duction reports in case of ice 
cream and cottage cheese; produc- 
tion and price for 
group. 


concentrated 


Milk, Farm Production, Dis- 
position, and Income. Published 
annually by Agricultural Marketing 
Service, U. S. Department of Agri- 


culture. An official summary of 


milk production, how it was used, 
and how much was paid for it. 
Runs about 20 pages. Authorita- 
tive source of nationwide figures 
on milk. 

The Dairy Situation. Published 
bi-monthly by Agricultural Market 
ing Service, U. S. 
Agriculture, Washington, D. C. 


Department of 


Runs about 30 pages. Contains ex- 
cellent statistics on specific subjects 
that vary according to theme of 
publication. For example, one issue 
milk 
container sizes, etc. Text usually 
Best 
statistical and analytical presenta- 


considered prices, another 


runs to nine or ten pages. 
tion of specific subjects in the dairy 
industry 
familiar. 


with which we are 

Population Reports. Several good 
bulletins available from Bureau 
of Census, U. S. 
Commerce, Washington, D. C. 
We Current Popula- 
tion Reports — Labor Force, and 
Current Population Reports—Popu- 
lation Characteristics. 


Department of 
recommend 
Individual 


copies are priced at 15 cents, an- 
nual subscriptions are $2.00. 











ou ‘hing Seero™ 





THE “KING ZEERO”’ ICE BUILDER 
with stored ice and direct expansion provides 
329+ 34% circulating water for all product cooling 
needs. 


Maximum Economy in Operation and Maintenance, 


The sales representatives of the leading lines 
of dairy and refrigeration equipment who call 
on you will be glad to discuss details with you. 


THE KING ZEERO COMPANY 


(AT RIGHT) 


Front View of New 
PURE WATER COOLER 
(PATENTS PENDING) 


(AT LEFT) 


View of ‘King Zeero’”’ E 
series Ice Builder in- 
stalled outside of the Pet 
Milk Compony plant at 
Evart, Michigon. 


offers Pure Filtered Cold Water for 
Ingredient and Wash Water Applications 














For manv years the ‘KING ZFERO” Ice Builder has been accepted equipment in 
the dairy industry all over the world for the quick cooling of milk and dairy products. 


Now after 10 years of testing and experimentation, ‘‘King Zeero’’ has perfected a 


unit providing charcoal filtered pure cold water for butter and cheese wash, cooling 


of dressed poultry, and ingredient water for bakeries, carbonated beverages, etc., 
as shown at the recent Dairy Exposition in Chicago. 


It embodies all the outstanding features of ‘KING ZEERO’S” standard Ice Build- 


ers--non-mechanical agitation with patented built-in louvers, lower power deniand, 
operating and maintenance custs. 


4300-14 W. Montrose Ave. 


Chicago 41, Ill. 


Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks Pure Water Coolers 
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es | 
df 
t 
of 
ts 
of 
years of results that 
satisfy just about everybody... 
f . 
except Oakite. And we never will be 

satisfied. Our goal has always been to furnish even better cleaning at even 
lower cot—AND IT ALWAYS WILL BE! 

| Sure we’re proud of the hundreds of Oakite “‘firsts” in developing 
| fine cleaning compounds, cost-cutting methods, time-saving mechanical 


equipment. But we’ll never rest on pride. As soon as we find a satisfactory 
answer to a cleaning problem—our research starts searching for an even 
better one. 

That’s why so many users continue to rely on Oakite to reduce their 


“per unit” cost. They know that year after year, they are getting the best 


OAKITE. 


] leadership in industrial cleaning 


cleaning for the lowest possible cost. 












Oakite’s pioneering in the future will mean what it has meant for the past 50 years: 
not only better products, but better service . . . better methods . . . better equipment. 
All deliberately designed with you in mind to give you the most for your cleaning 
dollar. 

This handy guide is a distillation of 50 years of Oakite cleaning experience. It 
can save you valuable time—and cold cash, too—on all your cleaning opera- 
tions. Send for it. Oakite Products Inc., 50A Rector Street, New York 6, N. Y. 
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Does a Truck Driver Have to “Be 
Nice” to Customers? 


What Happened: 

Joe Grady drove a truck which 
delivered the company’s merchan- 
dise to dealers, but he was never 
one for “cozying up” to customers. 
“I'm just a truck driver. My job 
is to deliver merchandise. Let the 
salesmen build the good will. I’m 
no social butterfly.” 


The company paid no attention 
to this repeated attitude until it 
received complaints from 3 dealers 
who charged that the driver was 
curt and often downright rude. 


Joe was warned twice, and when 
another customer complained, Joe 
was fired. He immediately went 
out and got 30 letters from cus- 
tomers who said he was “okay.” 
The accept 
these as evidence. The case went 
to arbitration, 


company refused to 
with the company 
contending that a truck driver 
has a “public relations” responsi- 
bility to build good will 
customers. 


among 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review 
and Milk Plant Monthly,” 92 Warren St., New 


York, N. Y. 


RELATIONS 


Was the Company: 
RIGHT | | WRONG || 


What Arbitrator Benjamin 
Borchardt ruled: “Numerous let- 
ters obtained by 
that there 


Grady indicate 


were many _ instances 


where he has been well accepted. 





It nevertheless remains that there 
are a number of specific instances 
of discourtesy and disrespect to 
dealers and store managers, and in- 
subordination towards his superiors. 
The letters of commendation cannot 
neutralize the complaints; nor do 
they reduce the effects of the com- 
plaints. The merits of this case must 
be decided on the basis of the com- 
plaints which brought about the 


By LAWRENCE STESSIN 


discharge. The very life of a free 
economy is dependent upon good 
will between supplier and cus- 
tomer. A truck driver delivering 
merchandise to a customer is a 
representative of his firm, no less 
than the person classified as sales- 
man. He creates and builds good 
will or ill will, depending upon 
his personal actions and attitudes. 


The discharge is sustained.” 


Can a Company Subcontract 
Work in Order to Save Direct 
Labor Costs? 


What Happened: 


To save money, the company de 
cided to eliminate its trucking and 
turn inde- 


pendent contractor. Fifteen drivers 


deliveries over to an 
lost their jobs. The union immedi- 
ately took the issue to arbitration, 
arguing: 

1. These drivers were members 
of the union and their jobs 
cannot be subcontracted. 

2. The company is weakening 

the union because it has lost 
15 protected jobs. 
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Junctional Clegance 


Naltex containers add beauty to the prac- 
tical—color printed closures on gleaming 
reusable containers. 


make repeat sales automatically . . . 
-.. and at paper prices! 


Proven salesmen that 
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NALLE PLASTICS INC., 108 WEST SECOND STREET, AUSTIN 1, TEXAS 


———— 
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NEW ano 


SALES PROVE RESULTS! 


e A dairy in Philadelphia 
INCREASED SALES 100%, 
September through Decem- 
ber, using this base in a mar- 


FIRST! with fresh juice aroma and 
flavor .. . even after mixing for days, 
even weeks! 


FIRST! completely stable ... no 
deterioration because enzymes are 
inactivated! 


FIRST! no refrigeration necessary 
... keeps many months on the shelf... 
economical in every way! 


FIRST! constantly ready for use... 
no defrosting . . . no mixing of messy 
components! 


In this radically new process, the oranges are sliced thinly (not 
halved) and the juice released and separated from the pulp. 
The juice then is heated to inactivate the enzymes, and, via a 


ket test. counter-flow system, passes through the pulp until a perfect 


e Be the first to use this remark- 
able new Orange Drink Base 
in your area. Ask for a dem- 
onstration. 


DAVID MICHAEL & COMPANY... . 3743-63 


“DY 


emulsion of pectins and oils is formed. The finished base is then 
Pasteurized; color and citric acid added; and sterile-canned in 
#10 tins — all in a closed system! No oil of orange, preserva- 
tives or clouding agents are added. 


STREET, PHILADELPHIA 24, PENNSYLVANIA 


Guaranteed source of fine Valencia oranges from California’s second largest co-operative. 
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3. If this goes on, the company 
can, in effect, break the union 
by subcontracting other jobs. 

The company counter-argued: 

1. We subcontract in order to 


save money. That’s a man- 


agement responsibility. 


2. By saving money on unprof 
itable operations we strength- 
en the company and make 
union jobs more secure. 

3. We are not weakening the 


union by doing things that 
will make us more efficient. 


Was the Company: 
RIGHT WRONG 


What Arbitrator Carl A. Warns, 
Jr., ruled: “Arbitrators generally 
hold that management 
right, if exercised in good faith, to 
subcontract work to independent 
contractors 


has the 


unless the agreement 
specifically restricts that right. This 
would include utilization of labor- 
saving devices, shutting down de- 
partments, the plant, 
changing facilities to accommodate 
new The 
company’s primary reason for its 
existence, from its point of view, 
is to make a profit. The question 
before this 
company, 


moving 


items of manufacture. 


arbitrator is: can a 


instead of varying its 
change _ its 
procedures for merchandising its 
products without 


operating methods 
violating the 
agreement? The answer is ‘yes.’ 


“Of course, a company cannot 


use ‘economies’ as an excuse to 
avoid obligations where those econ- 
omies do not exist, and are merely 
an excuse to hurt the union. How- 
ever, this is a charge that must be 


proved. I find for the company.” 


Aided by Strong 
Promotional Campaign 


Milk Vending Machines Make 
Successful Debut in Scotland 


EFRIGERATED 


ing machines have proved a major 


milk vend 


immediate success in Scotland in 
first 


much so 


their year of operation, so 
that the Scottish Milk 
Marketing Board is planning an 
early expansion of milk vending to 
cover the Scottish 
Approximately 100 were in use by 


main centres. 


the end of 1958 and their use is 
expected to develop steadily there 
after. 


Milk vending, using machines 
now being made in this country 
on the American pattern, was 
Scottish Dairy 


machines were located 


introduced at the 
Show. Six 
in Glasgow on a trial basis. Success 
of this experiment led to a total 
of 36 being installed in Edinburgh 
and Glasgow early in 1958. 


The vending machine sells plain 
or flavored milk, refrigerator cold 
in half pint cartons at a cost of 
6d (7 cents). The machines already 
in use have proved so successful 
that refilling several times a day 
has become necessary. The house- 
wife, caught short of milk in the 
evenings, is an important customer. 
Teenagers returning from city 
dance halls stop to buy their half 
pints of milk. Sales are particularly 


By ROBIN WALKER 


late 
machine at the 


high in the evenings. One 
Scottish Milk 
Centre in Gordon Street, Glasgow, 
2000 milk 


from Saturday lunchtime till Tues 


sold some cartons of 
day morning in the Glasgow annual 
holiday week. The sales for all 
machines in the same period 
L000 


gallons, all of it milk which would 


amounted to approximately 


not have been sold had there been 
no machines in use. 

The “Drink More Milk” 
paign has undoubtedly aided this 
For the 


years, the Scottish Board has been 


Cam 


development. past fom 
hammering at the housewife and 
the teenager, and has launched fac 
tory milk 


milk schemes. All these efforts are 


schemes and_ industrial 
supplemented now by the availa 
bility of milk 


machines, making it possible to buy 
milk as 


through vending 


as much desired at any 


time of the day. 
The 


chines to vend cold 


introduction of these ma- 
and flavored 
milks has indicated the scope for 
further work in this field, 


automatic vending of soft drinks, 


and 


ice cream and other beverages will 


undoubtedly follow on a _ major 


scale. 











»Reked Sa 4. 
DAIRY PLAN 


M<: THAN “insulated boxes,’ Muckle bottle cabinets are a pow- 





erful sales tool which assures customer loyalty and brings in 
more business. 
PAY FOR THEMSELVES QUICKLY —Test the “Muckle Dairy Plan” 
on some of your lagging routes and watch route sales climb. Write 
for survey report No. 11 today. 


It’s FREE for the asking. 


MANUFACTURING CO., owatonna 12, MINN. 





front 
interest 


Your Name on 


creates 


Dairy 
neighborhood 
and more sales too! 


Investigate the quality and 
superior construction of Muckle 
Bottle Cabinets 

SAMPLE CABINET sent prepaid 
at cost. 
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| WITEX” 
Quality-Concentrates 

| Assure You of 

Customer Satisfaction 


The purity and high quality of Vitex 
concentrates provide you with the two 
essentials for a milk with added vitamins: 





















A 





1. Full vitamin potency during shelf-life of 
. the milk 


2, Flavor stability during shelf-life of the 
milk 





Vitex puts more quality into its concen- 
trates; so you and your customers can 
depend on their absolute acceptability 
as food. 


From start to finish, the quality of Vitex 
vitamin concentrates is strictly controlled 
in a grade A plant and under AAA standards. 
A small sample of each batch of pure 
crystals is sent for vitamin assay, for determi- 
nation of physical constants, and for check 
on potency. Blending of vitamin oils (Grade 
A butter oils) and milk is made first on a 
pilot basis by the same process and under 
the same homogenization pressures and 
temperatures as the actual run. All processing 
equipment is presanitized by chlorine fog 
spray and solution. One can of each finished 
batch goes to the assay laboratory for 
analysis of physical and _ bacteriological 
properties and one to the bioassay labora- 
tory. All reports must be satisfactory before 
shipments can commence. 


«| VITEX LABORATORIES 








and A Division of NOPCO CHEMICAL COMPANY 
. ' General Offices: 60 Park Place, Newark, N.J. 
said Plants: Harrison, N.J. ¢ Richmond, Calif. 
“ard Pioneer Producers of a Complete Line of Vitamin Concentrates for the Dairy Industry 
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THEY WORK BOTH SIDES 
OF YOUR BUSINESS! 


WHOLESALE: INTERNATIONAL Trucks with METRO* Van bodies 


offer big capacity for bigger payloads. Rugged all-steel anti-rust protected bodies 
measure as much as 16 ft. 7 in. long, offer up to 790 cu. ft. of cargo area. 

They deliver more products to more stores in one trip and reduce back-tracking . . . 
often cut the number of trucks needed without affecting service. There’s complete 
accessibility from walk-in cab to rear doors. Low load floor eliminates awkward 
lifting. High-and-wide windshield and side windows provide a safe view forward and 
rear. Choice of factory-installed interior arrangements in models to 16,000 lbs. GVW. 


RETAIL: INTERNATIONAL Trucks with Metroette* bodies 


are specially built for one purpose: to speed dairy-fresh milk products door-to-door. 
Cold area is sealed and heavily insulated floor-to-roof. Proven mechanical 
refrigeration units or static systems provide controlled temperatures. This allows 
night-before-delivery loading and sustained product protection as long as there are 
products to be delivered. Bodies ranging from 7 ft. to 944 ft. in length offer 52 

to 100 case capacity and interior arrangements to meet your specialized needs, 
They are factory-matched with chassis in models to 11,000 lbs. GVW. 


+ 
INTERNATIONAL 
TRUCKS 


cost least, to own! 


® 





International Harvester Company, Chicago 
Motor Trucks * Crawler Tractors 
Construction Equipment « McCormick® 
Farm Equipment and Farmall® Tractors 
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WHERE PROTECTION COUNTS 
THE PERFECT LUBRICANT 
FOR ICE CREAM and 
MILK PLANTS. 








y.5.P. MINERAL gy 
Other USP Ingredie 


OLUTELY, TASTEL Ec. 
ee ODORLESS 
ich Melting Point - Zero 

-qest. Will not taint Whep 
ing in contact with 
products. 


impervious to water. 


manufactured by 


HcGLAUGHLIN OIL 0 


3750 E. Livingston Ave. 
COLUMBUS 13, OHig 





Free trial tube on request 


McGLAUGHLIN OIL CO. 


3750 E. LIVINGSTON AVE. 
P.O. BOX 3896 COLUMBUS 13, OHIO 
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TOURING THE TRADE 











GROCERY CHAIN, PROCESSING OWN 
MILK PRODUCTS, MAKES PROFIT 


Daitch-Shopwell, a New York 


supermarkets, superettes and dairy stores will cele- 


chain of 74 


brate its 40th anniversary year with a series of 
events, not the least of which will be the opening 
of 12 new stores in the metropolitan area. First of 
the openings took place at Rockville Centre, Long 
14. 


Island, January 

Herbert B. 
the company bearing his name, reported that the 
company hit a sales record in 1958 of $75,000,000. 


He is confident that this record will be exceeded 
in 1959. 


Daitch, chairman of the board of 


Part of that record sales figure derives from 





A dozen new store openings are being 
planned by Herbert B. Daitch (left), chair- 
man of the board, Daitch Crystal Dairies, 
Inc., and Louis H. Taxin, president. 


the fact that Daitch-Shopwell produces _ its 


own 
dairy foods, the only supermarket chain in the 
New York area that does so. In 1958, the com- 


pany’ creameries and plants processed more than 
30,000,000 quarts of milk, four million pounds of 
cottage cheese, huge quantities of sweet and sour 
buttermilk, and an 


cream, impressive array olf 


cheeses. 

The chain tries to promote a concept of food 
merchandising catering to the needs and tastes of 
a particular neighborhood, according to President 
Louis H. One 


establishment of the successful on-premises bake 


Taxin. manifestation of this is the 


shops in many Daitch-Shopwell stores. 


Beginning with a small dairy store in 1919, the 
company has expanded to the point where today 
it provides spacious selling areas in its various units 


of from 12,000 to 24,000 square feet each, luxurious 
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Hawthorn-Mellody Farms Dairy processes 66,000 lbs. per hour with 


TAYLOR CONTROLLED SEPARATORS! 


Hawthorn-Mellody Farms Dairy at Whitewater, 
Wisconsin achieves unusual results with a com- 
bination of a Taylor Separator Pressure Control 
System and 3 WESTFALIA MM-9004 Separators. 

The use of the Taylor Pressure Control System 
insures that maximum efficiency is obtained from 
the battery hookup—since milk is fed at equal 
pressure to each of the separators, regardless of 
the number of separators used. That means less 
butterfat loss, better separation and better con- 
trol over cream—all through uniform supply 
and skim-back pressure control. 

For your new Separator Control System, be sure 
to specify ‘“Taylor Equipped as usual.”’ Taylor 
Instrument Companies, Rochester 1, N.Y., or 
Toronto, Ontario. 





Drawing above shows the Taylor Pressure Control System at 
Hawthorn-Mellody. One pump drives milk through three 
WESTFALIA separators simultaneously. Each separator can be 
shut down and by-passed without increasing supply pressure 
or skim-back-pressure on the other. You always know that you 
have constant pressure conditions on the operating separators. 


Taylor Lns lrumends MEAN ACCURACY F/RST 
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Dozens of Dairies 
report 


-++ SUCCESS: -- 


The Perfect Premium for 
Coin, Box-Top and Gift Promotions 


“Every User Wants Another” 
e Strong 

¢ Durable 

¢ Washable 


Assembled in Seconds. 
Dairy Name Imprinted. 





Y% Gal. Sales Booster 


Children of “four” 
safely pour. 








Convenient Luxury 
Wax-Free Shelves 


ANSWERS INC. 





1215 OAK ST. EUGENE, ORE. 
Write — Phone — Wire 
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: bally walk-ins 


sanitary — strong — efficient 


You can assemble any size Cooler, Freezer 


or Combination from standard sections. 


Bally Case and Cooler Co., Bally, Pa. 





Get details — write Dept. AM-2 for FREE book 
Write No. 68b on Reader Service Card 
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air conditioning, color-coordinated interiors and 


specially programmed music. 
2 


200 MORE SCHOOLS PARTICIPATE 
IN INDIANA SPECIAL MILK PROGRAM 


Another 200 schools are expected to be added 
to the Special School Milk Program in Indiana, 
during the present school year, according to Harold 
Turner, director of the State’s School Lunch Divi- 
sion. This will bring to 1,900 the number of schools 
1.500 of the 
1,900 also have the regular school lunch program. 


that are participating. Approximately 


In the special milk program the reimbursement 
is three cents a half-pint sold. In the case of the 
school lunch program, the reimbursement is a 
minimum of four cents per Type A lunch which 
must include milk. In previous years reimbursement 
was allowed for a Type A lunch which did not 
include milk. This has been eliminated from this 


year’s program. 


Mr. Turner warned that the federal government 
is urging the states to hold the “in school distribution 


cost” on the special milk program to one cent or less. 


PRODUCTS IMPROVEMENT GROUP SCANS 
ADDITIVES, 3A, UNIFORM LABELING 


Among the subjects to be discussed at the 


Dairy Products Improvement Institute meeting 
February 19 will be the Food Additives Amend- 
ment, 3A Sanitary Standards and Uniform Labeling. 
Also included in the program will be a paper on 
quality considerations for milk to be used in 
manufacturing and a final report on the Northeast’s 


approved uniform industry score sheet. 


This, the twelfth annual meeting for the Insti- 
tute, will be held at the Hotel Governor Clinton, 
New York, N. Y. Attendance of members, regulatory 
officials, educators and industry representatives is 
expected to reach 250. 

Following a luncheon, George P. Larrick, Com 
missioner of the Food and Drug Administration, 
U. S. Department of Health, Education, and Welfare 
will discuss the recently enacted Food Additives 
Amendment to the Federal Food, Drug, and Cos- 
metic Act. 

Professor Ivan E. Parkin, Pennsylvania State Uni- 
versity, and Charles M. Fistere of Washington, D. C. 
who is general counsel for the Dairy Industry 
Committee, parent organization of the Sanitary 
Standards Subcommittee, will follow with a_ dis- 
cussion of the 3A Sanitary Standards from the stand 
point of the purposes and present status and the 


legal aspects respectively. 


The Northeastern industry’s new uniform score 
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did your CHOCOLATE 
MILK SALES 





Free Kraft Miniature 
Marshmallows produced one of the 
most successful chocolate 
milk promotions! Great ideas 
like this are regularly 

yours from Kraft. 


| ae 
May 2 





_") 


= 


INCREASE last month? 


Kraft's 3-step “formula” for boosting chocolate milk 
sales is so simple and powerful, it works every time! 

First, Kraft supplies dairies with the finest Chocolate 
Flavored Powders that can be produced—in the proper 
sweetness, viscosity and color that you desire. 

Second, Kraft technical men work with your techni- 
cal men to make sure the quality of the chocolate milk 
you offer is always uniform. 

Third—and this is the most important of all—Kraft 
supplies you with outstanding sales promotions and 
merchandising ideas. The right kind of program is 
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created for your particular needs. 

Your Kraft salesman has a file of case histories that 
demonstrate what this combination has done for dairies 
across the country. He'd welcome an opportunity to 
give you the details of what Kraft can do for you. 
Call your nearest Kraft branch or division today. 


KRAFT FOODS 





500 Peshtigo Court, Chicago 90, Illinois 


Division Offices: New York; Garland, Texas; Chicago; San Francisco 
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sheet will be reported on by Dr. R. W. Metzger, 
Director of Quality Control, Dairymen’s League 
E, p A T & N T Ff D +. Cooperative Association, Syracuse, N. Y. Dr. Metzger 
is president of the New York State Association of ; 
Milk Sanitarians. 
RE-CIRCULA TION CLEANING Dr. Richard M. Parry, Chief of the Dairy Divi- 


sion, Connecticut Department of Agriculture, will 
follow with a discussion of committee activities on 


uniform labeling of milk and selected milk products. 








Final speaker on the program will be E. Small 

Head of the Standards Section, Dairy Division, 
SAVES LABOR U.S.D.A., who will present a paper on “Quality 
Considerations for Milk to be Used in Manu 
facturing.” 


The morning session will be devoted to com 
mittee meetings and a general business meeting 
for members. Institute President A. C. Fisher, 
Sealtest-Sheffield Farms Division, National Dairy 
Products Corp., will preside and introduce the 


SAVES DETERGENTS 


speakers during the afternoon session. 
e 


BORDEN BREAKS GROUND FOR NEW 
$1,750,000 PLANT NEAR MILWAUKEE 

A $1,750,000 plant will be erected by the 
Borden Company on a 14-acre tract on highway ; 
100 in Milwaukee County, Wisconsin. All Borden 


milk and ice cream operations in the Greater 


SAVES WATER 


SOPTHIOHIEMPEraTUre 


EQUIPMENT 


Milwaukee area will be served by the new plant. 


The one-story building, with approximately 100,000 
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KLENZADE O-R SYSTEM IS SPECIALLY 
DESIGNED FOR AUTOMATED OR C-I-P CLEANING 
of Storage Tanks, Vats, Evaporators, HTST 
Pasteurizers, and Tubular Heaters 





Acknowledged throughout America as the most unique and 
efficient cleaning method ever devised for high tempera- 
ture equipment, the Klenzade O-R System is now protected 
by a process patent. This patent is also your protection. 
It guarantees to you the finest cleaning system and deter- 


gents available. It protects you against imitators and 





costly experiments . . . and if protects your equipment. 
ee eee Advanced design of the new Borden plant 
will feature a 300-foot long loading dock, 
enclosed and refrigerated, able to accom- 

modate 60 trucks simultaneously. 
FLASH-KLEEN 





square feet of floor space, will combine the now 
separate operations of the Borden milk plant and 


ice cream plant. 


KLENZADE PRO DU CTS, ay Construction will be of concrete, brick and tile. 


and will employ approximately 130 men for one 
All Over America is ; ; : Se oie 4 
year. senera contractor or ve construction 18 

BELOIT, WISCONSIN yé 
Gebhard-Berghammer, Inc., of Milwaukee. The firm 


% Insist on Having This Klenzade Patented System 












Write No. 70 on Reader Service Card 





70 American Milk Review and Milk Plant Monthly 





\ ta 





: THIS YEAR.. oo MCANL 
! MORE VALUE 


ee MORE THAN EVER 
Per Body, 


f THIS 
’ | NAME sediegnal 

















































. = 
1 : \~ } mai m 
we LL i? “! Y 
VY ’ “BETTER BUILT” 
¢ , of Hi-Tensile Steel 
a anil -y- 
e = Model $8-L 
a DELIVERY PANEL 


ADVANCED DESIGN FOR ’59 DAIRY DELIVERY BODIES 


New Body Features Win Driver-Salesmen Approval 





e Increased Loadspace Dimensions 


P ¢ New Delivery Body Models and Sizes with 
Loadspace Lengths from 74” to 216” 
e Added Driver Conveniences 
e Refrigerated Retail and Wholesale Bodies 
¢ New Design Body Frame Construction 
¢ Greater Serviceability 
e Replaceable Bottom Skirt Panels g 
| e Four Protective Side Panel Rub Rails 


ONE-HAND OPERATED LARGER CAB AREA 



































Insulated Extended Step Wells permit 
COMPARTMENT DOOR loading up to 9 working 
‘ Spring-loaded assist con- cases in Driver's cab. 
trol. Simple design. No re- ‘ 
pairs. Free rolling. Self WO 
Sealing. | 
; Boyertown Auto Body Works, Inc. 
| Dept. D- 4 Boyertown, Penna. i 
Send me full descriptive information on i 
j| the new "59 Dairy Delivery Bodies. | 
V CR ncccccesesccccccescocvesssanscneceeresenesese | 
| | 
Model M10-H DF DR aincevncsonnconesnensessssccesoncnodenesesens | 
MERCHANDISER* “Registered Trademark Dc ccccccoceccccccosocscoccccencs Dake. ccccccccece 
° BOYERTOWN SALES REPRESENTATIVES Are Located in Principal Cities throughout the United States. 
. Boyertown 7-2146 BOYERTOWN AUTO BODY WORKS Boyertown, Pa. 
Incorporated 
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MADE RUGGED TO LAST YEARS LONGER... 
DESIGNED TO CARRY MORE PAYLOAD... 
BUILT TO PERFORM BETTER THAN EVER... 


THE HIT OF THE YEAR 
IN RETAIL MILK BODIES 


NOR THAAR 














.% Ld z 
SOUTHWEST 
ar ~ : 
i Vi ees 
Find EX Borda Al. 
WILK | OER MILK — 





Model 30-96 shown (load space 8 feet long). Ideal for retail 
and small combination wholesale-retail deliveries. 
Other body sizes available. 


NORTHAIR offers all-new flush-type rolling door 
in rear—the only real advance in truck body doors 
in 50 years. Has door in the cross wall to fit your 
specific requirements. Also free rolling cab doors. 


CHECK THESE NORTHAIR STANDARD FEATURES: 


¢ All Styra-Foam Insulation * Completely Vapor Prooted * Heavy 
Duty Rear Bumper * Safety Glass All Around » Dual Windshield 
Wipers and Windshield Defroster Attachment * Dual Rear-View 
Mirrors « Insulated Cab Ceiling * Dome Light in Cab « Spotlight 
in Load Space * AMMONIA, FREON PLUG-IN OR DRIVE-ON- 
ROAD REFRIGERATION (Temperature Range: 35° to 40°). 


For Additional Tuformation About 


NORTH AIR Gide 


and Trailers in the Wholesale Milk, Retail 
Milk, Ice Cream and Combination Lines 


Write. Wire or Phone SX. Collect: 


SOUTHWEST 


TRUCK BODY CO., INC. 


423 Lynch Street * PRospect 6-3784 «+ St. Lovis 18, Mo. 
ASK FOR LOU SCHAEDLER OR HENRY KLOESS 
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of Cowell and Robinson of New York City 
architect. 


is the 
The facilities of the new plant will provide 
greater output than the capacities of the existing 
operations. Milk can be processed and bottled at 
the rate of 800,000 pounds a day and the capacity 
for ice cream production will be three million 
gallons, yearly. 

A. F. Trebilcock, president of the Wisconsin 
Milk and Ice Cream Division of the Borden Com- 
pany, announces that the combined plant operation 
will be under the supervision of D. K. Baskerville, 


division general manager. 


The most advanced methods of handling, pack- 
aging and conveying the materials are included in 
the plans, according to Mr. Trebilcock, and the 
300-foot-long loading dock for milk operations is 
a true advance. The dock, extending from the rear 
of the building, will be enclosed and _ refrigerated. 
It will accommodate as many as 60 trucks simul- 
taneously. 

o 

MICHIGAN BOOSTERS CELEBRATE 

75th ANNIVERSARY AT CONVENTION 


Allied 


Dairy Association will be celebrated February 10 


The 75th anniversary of the Michigan 


11, and 12, at a convention to be held in Grand 
Rapids, Michigan. 

Directors of the Michigan Dairy Boosters, who 
are instrumental in the success of the convention 
also formulated plans at a meeting recently for the 
18, and 19, in 
Traverse City. This will be a gala affair where the 


summer outing to be held June 17, 


dairyman and his wife can relax, meet friends and 


forget business for a few days. 


In attendance at the meeting were: D. L. 
Holmes, Dudley Paper Company, Lansing, presi- 
dent; Frank Ward, Owens-Illinois Glass Company, 
D. Murdoch, Cherry-Burrell, 
Detroit, secretary; and the following directors: 
Worth Weed, Foote & Jenks, Inc.; Harold Novak, 
Hillson Nut Company; Harold Haywood, Michigan 
Dairy Equipment: and Robert Wothe, Dean Cardox 


Chemicals Company. 


Detroit, treasurer; A. 


. 
GOLDEN GUERNSEY ADDS DEALERS 


Four new authorized distributors have been 
named by Golden Guernsey, Inc. They are Juniata 
Dairy, Duncannon, Pa.; Meadow Brook Farms, Inc. 
Pottstown, Pa.; Lakeview Creamery Co., Lakeview 
Ore.; and Marchezak’s Dairy, Bentleyville, Pa. All 
four qualified to sell Guernsey products — including 


Golden Guernsey Milk and Gurn-Z-Gold, processed 


from Golden Guernsey. 
Golden Guernsey, Inc. is a milk marketing cor 
poration established by the American Guernsey Cat 


tle Club, non-profit agricultural registry association. 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufactures. 





Cottage Cheese Curd 
Breaks Up 


Hard-to-Whip Cream 


Setting Up a 
Dairy Bar 
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Answers to 
Milk Plant 


Problems 


By P. S. LUCAS 


COOKING COTTAGE CHEESE 


PROBLEM—1 have been cook- 
ing cottage cheese but a short 
time and | am running into a 
pretty big problem, which is 
my curd breaking up. Some 
times it is so bad that it looks 
like the curd is turning back to 
milk. Things were going along 
good this summer and then | 
started to hit this bad cheese 
this fall. 


| have been setting my cheese 
at 72° and using about one per 
cent starter and 4% ounces 
coagulator. We use a 600 gallon 
vat and | have been adding 
about 30 pounds of dry skim 
before | pasteurize. 


This is an over night set of 
about 16 hours and it has been 
running about .82 to .86 acid 
and the temperature has been 
holding about 70°. 

In the morning | fill the jacket 
with 110° water and then | put 
about five inches of water on 
the cheese after it is cut, this 
water I try to keep around 105°. 
| then wait for about one-half 
hour and then | move the curd 
very slow and as soon as | start 
any kind of stirring the curd 
starts to chedd. 

| don’t want to be any bother 
to you, but | was wondering if 


you could give me some assist- 
ance with my problem. Sure 
would appreciate any help you 
could give me. 
R. F. W., Ohio 

ANSWER — You have been fol- 
lowing an approved procedure in 
making your cottage cheese. This 
being true, it would be well to 
look at some of the materials you 
are using. The first thing is the 
starter. You will need more starter 
in the winter than you will in the 
summer does the 
starter appear normal? It may con- 
tain bacteriophage. One is led to 
think that this is not the case since 


time. Second, 


you state you are ripening the 
milk to 0.86 per cent. If the starter 
and if the vat of milk 
curdles normally, there probably is 
no phage present. 


curdles, 


It could be that one or more of 
your suppliers are sending in milk 
from gargety cows, who have been 
treated with an antibiotic. The 
presence of such a material in milk 
prevents the souring of milk by 
lactic acid. This also would seem 
to be ruled out since you say you 
are developing 0.86 per cent acid. 
This degree of acid development 
consistent 
with the watery condition of the 
curd. In this connection, why not 
test the alkali you are using with 


does not seem to be 


an acid test. You should have no 
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YOU CAN SAVE OVER’ 5 
BY SWITCHING T0 


PAY 
THIS 
MAN 
WITH 
YOUR 
SAVINGS! 


If you bottle 30,000 bottles per day, six days per 
week, Alcoa Caps will save you at least $90 per week! 


Write Nos. 74-75 on Reader Service Cord 
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R 50° PER 1,000 BOTTLES = 
ALCOA DAIRY CAPS! 


i Figure for yourself how much your dairy can save. Alcoa Caps 
save you at least 50¢ per 1,000 bottles, or more, as compared 
with any other type of cap in use today. 

And that’s just in basic material costs! You also save because 
Alcoa pays the freight charges on cap stock. You save because 
Alcoa Caps are so simple to apply. You save storage space 
: (which often costs money) because Alcoa Caps take only one- 
third as much storage space as preformed caps! 

Let us substantiate these figures for you. Write and we will 
have a representative call and explain how you can pocket these 
+ savings. Or write for names of satisfied dairies now using Alcoa 

Caps. Fill out coupon below. 


| Make new customers, satisfied customers 

















} 
| 
i 
% 
3 
| Housewives like Alcoa Caps. They're easy to remove and recap. They're 
100% pure aluminum, can’t absorb milk or bacteria. To make new cus- 
tomers, Alcoa gives you free a complete promotional kit containing 
newspaper ad mats, radio scripts, TV commercials, and poster and 
bottle hanger designs. 
Years of trouble-free service in leading dairies 
Alcoa Caps make for a simple, trouble-free operation. They fit any 
bottle. The capping machine is loaded with a 6,000-cap roll of foil, eS Eee 
ee with your design. Scores of leading dairies have used Aluminum Company of America 
Alcoa Caps for years. 1730-A Alcoa Building 
Pittsburgh 19, Pa. 
Your Guide WV a Yes, | want to learn how I can reduce my capping costs. 
to the Best in Send me literature on Alcoa Caps. 
Aluminum Valve ALCOA @ [_] Have a representative call. 
Ly Name Title 
CLOSURES 
b atuminun © ourany oF assem ve Dairy 
Address 
For exciting drama watch “Alcoa Theatre,” alternate Mondays, NBC-TV, City State 
and “Alcoa Presents,” every Tuesday, ABC-TV. We bottle_ bottles per day. We now use type caps. 
_ aa Oe 
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trouble with cooking the curd, in 
case you have 0.55 per cent or 
more acid present. 


Since you are adding skimmilk 
powder, which would _ reduce 
acidity, it is suggested that you 
ripen the milk to 0.6 or even 0.65 
acidity before adding the water to 
the top of the curd. 


Some trouble similar to yours is 
caused by disturbing the curd dur- 
ing the time acid development is 
going on. Probably you have 
guarded against this. 


A similar condition could be 
produced, if, after cutting the curd 
with curd knives, you run the hot 
water on top of the cheese and 
thus break up the curd. Rough 
handling of the curd will, of course, 
break it into such small particles 
that cooking becomes difficult. 


These details should be looked 
over carefully before suggesting 
that any calcium salt be added 
before the coagulator is used. 


CREAM THAT’S HARD TO WHIP 


PROBLEM — We would like 
your assistance in the improving 
of our 35 per cent whipping 
cream. Recently we have had 
a considerable number of com- 
plaints on its non-whipping 
qualities. We use a 40 per cent 
cream, standardized with milk 
to 35 per cent, add 1 per cent 
solids (low temperature powder), 
pasteurized to 150°, and held 
for 30 minutes. We might add 
that this cream comes from a 
butter factory and is therefore 
pasteurized twice, once to 150° 
and once to 180° by the flash 
system. 


Any information on this sub- 
ject will be appreciated. 


G. B., Quebec, Canada 


ANSWER -— Inquiries are quite 
frequent regarding customers hav- 
ing difficulty in whipping cream. In 
most of the cases, it is due to the 
customer’s negligence or lack of 
understanding of conditions which 
make easy the whipping of cream. 
In your case, however, it would 
seem that the difficulty is a matter 
of properly processing the product. 
In the customer’s case, it is almost 
certain that the dealer could save 
himself many complaints if he 


would have a slip printed accom- 
panying each bottle of whipping 
cream telling the consumer what 
those conditions should be, such as 
temperature of bowl and whipper, 
age of cream, and so forth. 

The fat test for whipping cream 
is important. One can whip cream 
testing 20 to 22 per cent, but the 
emulsion produced is not stable. 
The turbine type of whipper, which 


consists of two perforated discs 
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“And what's wrong with 
my grass?” 


turning in opposite directions, will 
whip this low per cent of cream 
in small batches. The Dover-type 
egg beater will whip larger batches 
of cream. It is a mistake to try 
to market even 28 to 30 per 
cent cream, however, as whipping 
cream. Whipping cream may vary 
in fat content from 35 to 40 per 
cent, and the latter figure is prefer- 
able, in order to avoid complaints. 


Cream that has been homoge- 
nized will not whip readily. Whip- 
ping cream is essentially the 
churning of cream and then stop- 
ping at the point when it is stiffest, 
just before fat separation. Cream 
that will not churn will not whip. 
Your procedure of using homoge- 
nized cream, which we assume you 
are doing, is a deterrent to its 
whipping qualities. Butterfat glob- 
ules which are clumped reduce the 
amount of free water in the 
product and this is conducive to 
whipping quality. 

Pasteurization reduces whippa- 
bility unless the cream is aged 24 
to 48 hours following pasteuriza- 
tion. When cream is pasteurized, 
the proteins are dehydrated, which 
means that free water, as opposed 
to bound water, is increased. 
Cream pasteurized two or three 
times before bottling loses much 
of its whipping quality. If the 
cream is aged from 24 to 28 hours, 


American 


it will re-absorb into the dehy- 
drated proteins some of this free 
water and consequently become 
more easily whippable. It would 
seem plausible that this multiple 
pasteurization is causing you the 
trouble. The your 
cream, the more easily it will whip. 
Age the cream from 24 to 48 
hours at 34° to 40° F. Age the 
product in the bottle. If a plug is 
occurring in the top of the bottle, 


more viscous 


you are probably agitating the 
cream too much during cooling. 
Slow cooling breaks up the clusters 
and thus reduces whippability. 
Cream from Channel Island breeds 
will whip more readily than that 
milk 


because of the large size of the 


from Holstein or Ayrshire 
globules. Do not homogenize whip- 
ping Aging is 
although it has the disadvantage of 


cream. necessary 


allowing bacteria time to increase. 


The addition of one per cent of 
nonfat dry milk solids will improve 
the stability of the whipped cream, 
i.e., it will “stand up” a longer 
time after whipping. 


DAIRY BAR INFORMATION 


PROBLEM—Would you please 
send me all the information you 
have available for the setting 
up and operation of a dairy 
bar? Please include proportions 
and materials needed to make 
sundaes, malts, etc. 


T.B.F., Michigan 


ANSWER—No experiment sta- 
tion publishes a bulletin on the 
operation of dairy bars. The finest 
bit of information available on a 
similar subject is “How to Plan and 
Operate a Soft-Frozen Dairy Prod- 
ucts Store,” written by Dr. P. H 
Tracy and Mr. Eugene T. McGar- 
rahan, and published by Tekni- 
Craft, Rockton, Illinois, manufac- 
turers of Taylor freezers. You can 
secure a copy of this pamphlet of 
75 pages by writing to them. There 
will probably be a small charge for 
the booklet, but it is well worth the 
price. 


The best booklet, with directions 
for preparing fountain drinks and 
dishes, may be obtained from the 
International Association of Ice 
Cream Manufacturers at 1105 Barr 
Building, Washington, D. C. It is 


entitled “Lets Sell Ice Cream.” 
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GAULIN...BUILT WITH YOUR FUTURE IN MIND! 








MODEL M30 
CAPACITIES 

Minimum 1000 

Maximum 3000 GPH 

Other models available from 
75 to 7500 GPH 


GAULIN “GOLDEN SERIES’* HOMOGENIZERS 


Give You Every Advantage for 
Greater Efficiency, Wider Capacity 
Ranges, Lower Costs! 


The result of years of continuous research and de- 
velopment, the Gaulin “Golden Series’? Homogenizers 
give you every advantage to increase production and 
lower operating and maintenance costs. 

The ‘‘M” units are completely new in design. These 
machines offer many exclusive features found in no 
other homogenizer. 

The cylinder assembly has been re-designed, with 
emphasis on maximum strength and minimum parts. 
There are no top and front cap studs or nuts . De- 
signed for “in-place” cleaning. 

New ball joint crosshead assembly guarantees perfect 
alignment. 

Drive and transmission offer the highest mechanical 
efficiency at any capacity providing years of trouble- 
free operation. 


*”*Golden Series” models include DJ3, DJ7, M18, M30, 
M45, and M75. 
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Pressure lubricating system, an exclusive Gaulin fea- 
ture, insures optimum machine lubrication. 

Exclusive permanent Dyna-Jet valve assembly pro- 
duces the finest particle breakup obtainable. No costly 
daily valve replacements . . . no loss of efficiency during 


run. 
The ‘Golden Series’’ Homogenizers offer the widest 
capacity ranges . . . from 75 to 7500 GPH. All models 
available with painted exteriors. Model “M” units 
available with completely stainless steel exteriors. 
Contact your local Manton-Gaulin Dealer and get the 
complete story on the new “Golden Series” Homogen- 
izer and High Pressure Pumps, or write direct for the 
new Bulletin. 





MANUFACTURING CO. Ine 
eveaert, mass 


Everett 49, Mass. 


49 Garden Street, 











QUESTION—As part of our creamery opera- 
tion we dry the buttermilk for animal feed from 
our own as well as from several other plants. 
We are interested in finding out as accurately 
as possible how much it is costing us to dry the 
buttermilk. Can you give us some assistance in 
segregating the expenses from the drying opera- 
tion and arrive at a cost per pound of dry 
buttermilk? 


ANSWER-—From your records I observe that 
your annual production of dry buttermilk was 431,700 
pounds. For the purpose of our analysis we also 
need to know the hourly rate of production from 
the roller drier. That we can find by keeping track 
of the daily number of hours of operation during 
one week and of the total pounds of dry buttermilk 
made during that week. For the period in question 
you made 7,100 pounds of product in 29.75 hours 
which makes the hour output approximately 240 
pounds. The cost factors we need to evaluate are 
those associated with fuel, power, labor, building, 
equipment, packaging, insurance and taxes. 

Fuel 

The steam consumption was estimated by meas- 
uring, with a stop watch, the time required to fill 
a given volume in the reservoir on each of the two 
pumps removing the steam condensate from the 
drier. An average of a number of measurements 
showed that one pump removed 28 pounds of steam 
per minute while the other removed 30 pounds 
per minute. Hence 


Consumption of steam per hour = (30 
3480 pounds 


28) (60) 


Now we will make the following assumption and 
approximations: 


Heat content per pound coal = 14,000 B.t.u. 


al Plant Clinie 


The Cost of Dry Buttermilk 


By V. H. NIELSEN 


1,188 B. t. u. 
Efficiency of heat conversion in boiler 65 


Heat content per pound steam 


per cent 
Efficiency of heat conversion in drier 90 
per cent 
Hence, the pounds of coal required per hour 
(3480) (1188) 





= = 505 
(14,000) (0.65) (0.90) 
The price per ton of coal delivered at your plant 
is $9.20 and the price per pound of coal is 
920 





= 0.46 cents. 
2000 


From this we find that the cost of fuel per 
pound of buttermilk is 


(505) (0.46) 
————— = 0.97 cents. 
(240) 


The estimated total annual cost of fuel for your 
drying operation is then 

(431,700) (0.0097) = $4,187.49. 

Comparing this with the actual total expendi- 
ture for the entire plant of $6,127, we learn that 
the drying operation accounts for approximately 
two-thirds of your total fuel cost. 

Power 

The various motors used in the drying operation 

and their power consumption are as follows 


Horse power 





Air compressor 2 
Buttermilk pump 2 
Condensate pumps 4 
Hopper 2 
Drier 15 
Stoker 2 
Fan 1 
Feed water pump 4 

Total 32 


If the price per kilowatt hour is 1.8 cents and 
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The Trend Continues 
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Wisconsin Dairy Plant Gets Outstanding Capacity and Skimming Efficiency 
From Three WESTFALIA MM-9004 Separators With Uniform Pressure Controller 


An outstanding example of the cur- 
rent trend toward battery type 
hookups in high capacity milk proc- 
essing plants is the new installation 
of three WESTFALIA MM-9004 
Liquid-SEAL Warm Milk Separat- 
ors at Hawthorn-Mellody Farms 
Dairy, Whitewater, Wisconsin. Al- 
though these machines have a “mini- 
mum guaranteed capacity” of 20,000 
Ibs. per hr., Mr. R .G. Gibson, Man- 
ager of Hawthorn-Mellody’s Wis- 
consin Division, reports actual 
capacity as 22,000 Ibs. per hr. for 
each machine, at a processing tem- 
perature of 94°F. This plant, located 
in the heart of the Wisconsin dairy 
belt, produces condensed skim and 
cottage cheese from Grade A milk. 
As it comes from the MM-9004 Sepa- 
rators, the skim has a reported fat 
content of 0.05 percent by Mojon- 
nier. WESTFALIA engineers state 
that although this combination of 
high capacity and excellent skim- 
ming efficiency is the best of any 
battery type installation reported to 
date, such high efficiencies should 
not be expected as a matter of 
course, because of differences in 
pre-treatment, local milk composi- 
tion and other processing variables. 

One of the most interesting fea- 
tures of this new installation is the 
pressure controller setup which was 
installed by Taylor Instrument, with 


Pressure control system includes Taylor 
Instrument controls and air-actuated 
sanitary valves. Heater-cooler regener- 
ator (behind WESTFALIA Separators) ac- 
counts for an 80 percent power saving 
in heating and cooling milk streams. 
Processing flow at Whitewater plant 
shown at right. 








Each of these three MM-9004 Warm Milk Separators in battery hookup at 
Hawthorn-Mellody’s Whitewater, Wisconsin plant processes 22,000 Ibs. per hr. 


the active cooperation of Mr. 
Francis Olsen, Chief Engineer of 
the Whitewater plant, and WEST- 
FALIA engineers. As shown in the 
diagram, the milk is moved from 
raw storage to the plate regenera- 
tive heater and then to the sepa- 
rators. The skim is either returned 
to the cooler side of the regenera- 
tive heater or sent to the double- 
effect evaporator to be condensed. 


The use of the Taylor pressure 
control system insures that maxi- 
mum efficiency is obtained from the 
battery hookup—since milk is fed at 
equal pressure to each of the three 
separators. This is achieved by 
means of the Taylor sensing unit 
which gives an immediate re- 
sponse to tiny changes in pressure. 
Centrico, Inc., 75 West Forest Ave., 
Englewood, New Jersey. 
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WESTFALIA MM~-9004 SEPARATORS 


Volumetric Pressure Control System with Multiple Separator Installation 






we assume 60 per cent energy conversion in the 
motors, we have the cost of power per hour of drying 


(3.2) (0.746) (1.8) 
= ————- = _ 43 cents, from which the cost 





(0.60) 
per pound dry buttermilk 
43 
= = 0.18 cents. 
240 


Labor 
One man at $360 per month operates the drier 
and part of the boiler equipment. Hence the labor 
cost per pound dry buttermilk is 
(12) (360.00) 


= 1 cent. 


(431,700) 
Building 

The building space used in the drying operation 
was measured as follows: 

Boiler room (two thirds) 


Drier room 
Warehouse 


308 square feet 
528 square feet 
504 square feet 





Total 1,340 square feet 


If we assume a replacement cost of $6.00 per 


square foot, 5 per cent annual depreciation and 5 


Depreciation 
interest 
Original and Annual 
investment repairs cost 





Dollars Per cent Dollars 





Condensate pumps 1,200 10 120 

Buttermilk pumps 150 10 15 

Air compressor 200 10 20 

Scales 75 10 8 

Fittings, tools, etc. 300 10 30 

Total annual cost $2,689 

268,900 

Cost per pound dry buttermilk = ————— = 0.62 cents. 
431,700 

Packaging 


Your product is packaged in 100-pound burlap 
sacks lined with polyethylene bags at the following 


prices 
Burlap $204.00 per 1000 
Polyethylene 160.00 per 1000 


Total $364.00 per 1000 
Hence the packaging cost per pound of dry 
buttermilk is 


36.4 
—— = 0.37 cents. 
100 


Based on the proportion of your investment for 


drying in building and equipment and the total 














per cent interest on the average investment (assume expenditures for taxes and insurance, the cost per 
half the original) we have the following estimate. pound of dry buttermilk for these items comes to 
().22 cents. 
Building replacement cost (1340) (6.00) $8040 
Adding all the cost items, we arrive at the total 
Annual depreciation = (0.05) (8040) = 402 ‘ : = 
Sansa tebe = (0,05) (8040) (0.5) = 201 cost per pound dry buttermilk 
—_ Fuel 0.97¢ 
Total annual building cost $ 603 Power 0.18c 
Labor 1.00c 
Cost per pound dry buttermilk Building 0.14¢ 
Equipment 0.62c 
ii penned * O06 com Packaging 0.37¢ 
431,700 ‘ : Insurance and taxes 0.22c 
The equipment cost was estimated as follows: Total 3.50¢ h 
Depreciation Assuming that you can sell your product for 
interest . _- 
Original and Annual animal feed at 8.5 cents per pound from your plant 
investment repairs cost . , , . 
the net margin per pound dry buttermilk is 8.5 
Dollars Per cent Dollars aa ” ts 
Drier 16,400 10 1,640 — = | 
ar ogee sae of total) aan i, Bw If the yield per 100 pounds of liquid buttermilk | 
Stoker (two-thirds of total) 200 10 20 is 8.2 the return is (8.2) (5) 41 cents or about 3.5 
Feed pump (two-thirds of total) 250 15 38 - — 
Coal conveyor (two-thirds of total) 1,900 10 190 cents pet gallon. 








YOUR PRODUCERS NEED these new faucets |. 
in the milk house 


COOLER MIXING 
VALVE— with hose 
adaptor and wall 
bracket. Supplies 
water to wash and 













These Burlington Faucets are 
top quality brass and pre- 
cision built. They provide 
hot and cold water to each 


fh al cleaning area, for bulk milk 
May be re- equipment and utensils. In- 
versed for stallation is fast, easy and 

— low in cost. Here’s your 


opportunity to recommend 


WASH TANK IXING FAUCET with i 
and sell the best. : — a wee oe 


spout, wall bracket. Supplies water to two- 
compartment wash and rinse tank. 


BURLINGTON BRASS WORKS ° DAIRY FITTING DIVISION 


BURLINGTON, WIS. 
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SHOULD YOU COAT YOUR CARTON 
WITH A REGULAR WAX OR 


A PLASTIC-BLENDED DAIRY WAX? 


| There’s no offhand answer. Each dairy- 

| packaging operation presents its own prob- 
lems. That’s why Sun offers DAIRYSEAL and 
plastic-blended POLYSEAL. 


Sunoco DaIRYSEAL wax is a fully refined 100% 
petroleum wax developed for all regular coat- 
ing operations. Many dairies, however, prefer 
a plastic-blended coating. For these dairies, 


INDUSTRIAL PRODUCTS DEPARTMENT 


SUN OIL COMPANY 


Philadelphia 3, Pa. 
IN CANADA: SUN OIL COMPANY LIMITED, TORONTO AND MONTREAL 
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Sun has developed Sunoco POLYSEAL wax. 


Your Sun Oil Company representative will be 
able to help you decide which wax will per- 
form best under your special conditions. He 
has a new folder for you that tells how to use 
Sunoco waxes and gives important container 
and shipping data. For fast direct serv- 
ice call Sun Oil Company, Philadelphia, 
COLLECT at KIngsley 6-1060. 
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U. S. Supreme Court Upholds Alabama 
Producers Favor Proposed Federal Order 
Trade Practices Act Challenged 
Governor Would End Control Board 
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Stainless 
Steel 









WASHINGTON STEEL 


CORPORATION 
2-C Woodland Ave., Washington, Pennsylvania 
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ALABAMA: 


U. S. Supreme Court Upholds 
Milk Barrier Regulation 
State Agriculture Commissioner 
A. W. Todd is moving to enforce 
Alabama’s controversial milk im- 
port law, which empowers him to 
prescribe health regulations that 
out-of-state dairymen must follow 
before they can sell milk in Ala- 
bama. 


He announced plans for such 
action after the U. S. Supreme 
Court dismissed an appeal by 
Mississippi and Tennessee milk 
producers from an Alabama Su- 
preme Court decision upholding 
the law. The high federal tribunal 
said it declined to review the state 
court’s ruling because the case did 
not involve a substantial federal 


question. 


The out-of-state producers con- 
tended the law unjustly restricted 
purchase and sale of their milk. 
They further argued the act bur- 
dened interstate commerce and 
denied them due constitutional 


process- of law. “Legislation seek- 
ing economic advantages for the 
citizens of one state as against 
another, if permitted to stand,” the 
appeal asserted, “would result in 
chaos since reprisal inevitably 
follows.” 


Although passed by the 1955 
Alabama legislature, the law had 
not previously been enforced be- 
cause of various court actions arid 


appeals. 


Todd declared that “enforce- 
ment of the law means that within 
the next five years, 90 per cent 
of the milk consumed in Alabama 
will be produced by Alabama 
dairies.” 


CONNECTICUT: 


Producers Satisfied by Proposed 
Federal Milk Marketing Order 


Ken E. Geyer, general manager 
of the Connecticut Milk Producers 
Association, described as “basically 
satisfactory” a federal milk price 
order recommended for Connecti- 
cut by the U. S. Department of 
Agriculture. Noting that “the gov- 
ernment followed our recommen- 
dations closely,” Geyer said he 
expected exceptions to be filed 
only on minor parts of the proposed 
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IN ALL YOUR CHOCOLATE DRINKS... 


Use LACTOSE to enrich 
flavor...cut butterfat costs 


NOW you can produce smoother, richer 
tasting chocolate drinks at substantial 
savings...by incorporating Lactose in 
your formula. 

Lactose has a significant sparing effect 
on butterfat. It provides a delicious, 
extra chocolatey taste when it replaces 
up to one-half of the butterfat ordinarily 
used in chocolate drink. Yet it costs 
Only about one-fourth as much. 


You can depend on Western to supply 
the high quality Lactose you want. Rigid 
control standards insure product quality 
and purity which never vary. No sea- 
sonal shortages or shipping delays. 

For Lactose bulletins, product sample, 
prices and information on the many 
other Western food ingredients, please 
write Technical Service, Department 26A. 


Why not do it today? 


actose 


WESTERN CONDENSING COMPANY 


WORLD-WIDE SUPPLI 


ER OF 


Appleton, Wisconsin 


HIGH-QUALITY MILK 


DERIVATIVES 








order. He predicted the order 
would be approved when it comes 


up at a referendum, 

Under the proposed order, the 
price for Class I (fluid) milk would 
be based on the Boston price, 
which is somewhat lower than the 
price the producers had recom- 
mended. They had asked for a 
price based on the average between 
the New York and Boston levels. 

Although declaring that the price 
provision would be one of the 
points to which his group would 
file exceptions, Geyer pointed out 
it is fairly easy to change the Class 
I price after an order becomes 
effective. He added that the price 
to producers under the recom- 
mended order would not be “too 
much different” than they have 


received during the last two years. 
LOUISIANA: 


Unfair Trade Practices Act 
Assailed in Federal Court 

A three-judge Federal Court in 
New Orleans recently took under 
advisement two suits challenging 
the constitutionality of Louisiana’s 


new milk marketing act. Brought 
by the Borden Co. and Foremost 
Dairies, Inc., the suits also sought 
an injunction to restrain enforce- 
ment of the act by State Agricul- 
ture Commissioner Sidney J. Mc- 
Crory. 

Enacted by the 1958 Louisiana 
legislature, the measure provides 
that milk and ice cream retailers 
are. prohibited from selling milk 
for less than the cost they paid 
for it, plus handling costs. It 
also prohibits milk processors or 
handlers from giving discounts, re- 
bates, financial assistance or adver- 
tising allowances to retailers. 


Another suit challenging the act 
was subsequently filed in the 
District Court in Baton Rouge by 
National Dairy 


doing 


Products Corp., 
business in Louisiana as 
Sealtest Southern Dairies. 


District Judge Jess Johnson in 
Baton Rouge earlier heard argu- 
ments in still another suit attacking 
the validity of the act. This action 
was brought by Schwegmann Bros. 
Giant Supermarkets of New Or- 


leans and Food Town, Ine., of 


Baton Rouge. 


MARYLAND: 
Producers Must Comply With 
City’s Water and Sewage Rules 
Many Maryland dairy farmers 
must comply with certain standards 
of the Baltimore City Health De- 
partment or lose their permits to 
ship milk into the city. 


A reminder of the deadline was 
issued by the Maryland Coopera- 
tive Milk Producers, Inc., which 
said the department has been 
working for two years to bring 
water and sewage systems on dairy 
farms up to the requirements of 
the U. S. Public Health Service. 

Cards were mailed in July to 
dairymen telling each one the 
deadline which had been set for 
him. The next deadline is Febru- 
ary 25 and the next March 25, and 
so on. The deadlines have been 
staggered to spread out the work- 
load of county sanitarians and 


department inspectors. 


A co-op spokesman said about 








TRY IT! 


Send for sample 
bottle and free 
descriptive booklet. 











Find out how you can 
increase sales with the 


Richer 
-Pour 


MILK BOTTLE 


e gives you individuality 
e holds your customers 
e opens the door to new accounts 





filter discs 





° . 9 
help PET get quality milk 
says Virgil Herrold, in charge of Quality Control and Production, 
Pet Milk Products, North Prairie, Wisconsin. 
"Perfection milk filters on the farm play an } 
important part in controlling quality for our 
plant. 
"We are one of the few plants obtaining sedi- 
ment tests twice a month on bulk pickup. We 
find Perfection filters one of the best in- 
dicators to a producer of the kind of job 
he is doing to produce milk under sanitary 
conditions." 


What about your milk quality program? Why not order all your 
filter supplies from one source? For free filter samples (specify from 
list below) and further information, write on your letterhead to 


SCHWARTZ MANUFACTURING CO. 
TWO RIVERS, WISCONSIN 


Perfection and Blue Streak Brands 
Filter discs, squares, bags, tubes, First in Filters 
rolls and strips 
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For your sample bottle and 
free booklet, write to— 
Richer- Pour Bottle, Inc., 

33 S. Gay St., Baltimore 2, Md. 
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Our story is a simple one: We build the finest 
refrigerated bodies available today, And we build with 

this skill and care because we know that every dollar put into 
x first-cost quality can save several dollars spent or 

lost in on-the-job maintenance, delivery delays 


and breakdowns, load losses and early replacement. 








Batavia Bodies cost far less to own. And that’s the 
reason: The only timea dollar buys a dollar’s worth of 
body is when the body is being built. Ask us to 


show you. Batavia Body Company, Batavia, Illinois. 


BATAVIA 
BODIES 


Batavia illinois 


ard 
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2,500 dairy farmers ship milk to 


Baltimore. Of this total, about 
1,800 are members of the co-op. 
MASSACHUSETTS: 


Governor Seeks Bill to End 
State Milk Control Board 
Urging the enactment of Massa- 
chusetts legislation to abolish the 
State Milk Control Board, Gov- 
ernor Furcolo said he believed 
“whatever regulatory, and sanitary 
inspection functions are necessary, 
together with skilled, career and 
civil service personnel to carry 
them out, can easily be transferred 
to the Department of Agriculture.” 


The board has been under attack 
since it issued an order in Novem- 
ber increasing the price of milk in 
41 Greater Boston communities. A 
special consumer advisory board to 
the state attorney general severely 
criticized the milk board’s price- 
increase order, and an attorney for 
several area milk dealers sought to 
have the boost order overturned. 

When the order was first issued, 
Furcolo asked the board to review 
its policy and suspend the boosts 
until such review was made. 


WISCONSIN: 


Proposal to Pasteurize Milk for 
Cheese Meets Strong Opposition 

Opposition to a proposed state 
law to require 
all milk ex- 
pressed at a hearing conducted by 
the Wisconsin Department of Agri- 
culture. 

Dr. J. B. Stein of Chicago, Kraft 
cheese expert, warned such a law 
would economic to 
the the in- 
dustry would have to get its milk 
elsewhere. Noting that federal 


pasteurization of 


used in cheese was 


mean loss 


state because cheese 


standards do not require such pas- 
teurization, he said it is impossible 
to produce a good tasting, high 
premium cheese from pasteurized 


milk. 


Dr. Henry T. Scott, chairman 
of the State Food Standards Ad- 
visory Committee, said his group 
favored adoption of a code on 
cheese standards similar to regu- 
lations of the Federal Food and 
Drug Administration. 


Stressing that his committee was 
not recommending that all milk 
used in cheese be pasteurized, Dr. 
Scott called for research to deter- 
mine if all possible toxic effects 
can be removed from milk without 
pasteurization. 


UTAH: 
USDA, Producers Ponder Milk 
Marketing Order 
Hearings were recently con- 
cluded in Salt Lake City on a pro- 
posed Federal order establishing 
milk marketing controls in 13 Utah 
and two Wyoming counties. Under 
the proposed order, milk handers 
in the area would be required to 
classify and pay for producer milk 
according to process use. Payments 
due producers would be pooled and 
distributed at a uniform “blend” 
price based on hundredweight and 
butterfat content. 


During the hearings, Welby W. 
Young of Heber, vice president of 
the Federated Milk Producers Asso- 
ciation and president of the Amer- 
ican Dairy Association of Utah, 
asserted the proposed order is 
needed “to achieve orderly market- 
ing and to assure all producers and 
handlers equal treatment with re- 
spect to prices and accounting for 
the class utilization of our milk.” 


NEW HAMPSHIRE: 


Seeks Clarification of Rules 
Regarding Definition of Milk 
Bills prepared for submission to 
the New Hampshire legislature by 
Gilman Crowell, chief of the food 
and chemistry division of the State 
Health Department, will try to 
clarify the meaning of rules for 
milk keeping with 
present needs of the market and 
milk handlers and in line with 
present procedures in milk mar- 
keting. 


standards in 


Need of changes in the rules for 
milk standards has been endorsed 
“in principle” by the State Agri- 
cultural Advisory Board, which 
pledged assistance from the State 
Agriculture when 
Crowell’s proposals are considered 
by the legislature. 


Department 


RHODE ISLAND: 
New Federal Order Reduces 
Role of Milk Control Board 
Adoption of a new federal milk 
marketing order covering Rhode 
Island, except for Block Island, and 
parts of Massachusetts will have no 
effect on consumer prices in Rhode 
Island, it was declared by State 
Agriculture Commissioner John L. 
Rego. 


Rego, who had opposed adoption 
of the federal order, said the Rhode 
Island Milk Control Board, of 
which he is a member, will have 
less responsibility to producers, but 
will continue to have responsibility 
over small producer-distributors. 

He further noted the board will 


continue to fix minimum retail 


prices for fluid milk and cream as 


it has been doing since 1934. 











Preserve the Built-In Quality of Your 


With the Low-Priced UNIPAK MILK CHEST 


Supply the all-metal hammered enameled UNIPAK MILK CHEST . 
box and lid with continuous hinge for extra strength and easy lift . . 
resistant insulation locked in with metal fold protects against water seepage. 
Inside metal lining available in this model. 


Bottom raised for air space. 


Your name silk screened on all boxes for permanent advertising. Write for 
and quantity prices. 


sample Unipak .. . 


The cost figures about one cent a week per customer. 


AMERICAN MACHINE PRODUCTS 


P. O. Box 61 


. . all steel 


INC. 
MARSHALLTOWN, IOWA 


Milk 


. water 
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KVP Butter Innerwraps...scientifically engineered 









KVP, the paper people, make spe- 
cialized papers for dairymen. We 
make Butter Patty Sheets, Ice Cream 
Overwraps, Ice Cream Novelty Wrap- 
pers. You can depend upon KVP 
for the best. 


to guard that delicate butter flavor 


Flavor, the matchless and delicate flavor of real 
butter, is the basic reason housewives buy your 
product. 


You can rely upon KVP Genuine Vegetable 
Parchment Innerwraps to guard against flavor 
loss and prevent “‘pick-up”’ of off-flavors. 


KVP Genuine Vegetable Parchment is com- 
pletely odorless and tasteless. It is as chemically 
pure and biologically sterile as paper can be. No 
resins, additives, or fillers are used. KVP Gen- 
uine Vegetable Parchment is made from pure 


virgin pulp. Butter Innerwraps of this superior 
paper are stronger wet than dry. They will not 
absorb grease. They will strip off butter without 
pulping or breaking down. 


Use KVP Genuine Vegetable Parchment Inner- 
wraps for your butter...and remember that when 
you also use KVP Kalakote Overwraps you can 
prevent moisture loss, and save up to 4 ounce 
per pound. 


Why not write us today for samples and 
prices. 





THE KVP COMPANY 
KALAMAZOO, MICHIGAN 
HOUSTON, TEXAS * DEVON, PENNSYLVANIA 


Le , 
x P ities j | Le STURGIS, MICHIGAN * ESPANOLA, ONTARIO 





“Se HAMILTON, ONTARIO © MONTREAL, QUEBEC 
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Each bottle of Lo-Bax contains a measuring spoon 


a litieLo-Bax 


goes along way 
in protecting 
milk quality 


Wherever bacteria threaten milk quality, the chlo- 
rine sanitizing action of Lo-Bax Special or LoBax-W 
(with wetting agent) gives quick and effective kills 
to minimize spoilage and rejects. 


Just one-half teaspoonful of fast-dissolving Lo-Bax 
Special* gives two gallons of rinse solution for 
gentle, positive protection of hands, cows’ udders, 
milking machine parts, utensils and other danger 
spots. 


Here’s a product whose long and increasing success 
is due to results. Tip your suppliers off to Lo-Bax 
today . . . or, better still, supply them with the free 
samples and informative literature Olin Mathieson 
will gladly send you. Just write. 


*or one teaspoonful of LoBax-W 





Lo-Bax® is a trademark 


4691 


-BAX 


OLIN MATHIESON CHEMICAL CORPORATION 


= CHEMICALS DIVISION « 
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Engineer Says: 
Integrated Plant Layout 
Precedes Automation 


NE BASICALLY important feature that has 
OC been played down in the confused rush 
toward automation has been the over-all in- 
tegrated plant layout, according to R. W. Mallick, 


a registered professional engineer. Speaking at a 


conference sponsored by the Material Handling 
Division of the American Society of Mechanical 
Engineers, he declared, “The word, automation, 


continues to conjure up visions of the automatic push- 
button factory devoid of human operators. We still 
find most manufacturing plants well occupied with 
shop personnel. This will continue to be the case 
for many decades to come. The push-button factory, 
like regularly scheduled trips to the moon, will re 
quire much more research and development than 


has been achieved to date.” 


Mr. Mallick asserted that to achieve the eco- 
nomic benefits provided by automation, the entire 
plant function, as represented by its plant layout, 


must be thoroughly engineered and evaluated. 


Automation is going to invade industry slowly 
and in a spotty fashion. Especially in large indus- 
tries we are going to find automated operations rathet 
than completely automated plants. Therefore, the 


over-all layout of the plant takes on new sig- 


nificance. Unless the operations that precede and 
follow the automated operation are properly bal- 
anced, the automated operations will lose their eco- 
nomic value. Most plants will never become fully 


automated. 


Five factors must be considered, he said: One 
is the design of the product components to determine 
their adaptability to automatic handling. Second is 
stability of production loading as well as quantity. 
Third is quality control requirements and economic 
as well as the mechanical implications involved in 
Fourth 


automating the operation. is the ultimate 


determination as to which operations should be 
automated and those which should continue to be 
Fifth is the 


impact of automated operations on the plant in 


performed in a conventional manner. 


vestment, Hexibility of production, labor relations 
inventories and other factors which govern the profit 


ability of the plant. 


In preparing the layout for the automated plant, 
a far more intense study must be made of every 
handling movement. These 


operation detail and 


studies apply not only to mechanical and physical 
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When you see the Mojonnier nameplate on a heating unit, you can be 
sure you're looking at the finest in pasteurizing, condensing or drying 
equipment. Leading dairies have known this for many years. That's why 
they consistently specify the products of the world's foremost heating 
engineers—men whose long, specialized dairy experience enables them 


QUALITY to deliver the kind of processing equipment so vitally necessary to the 
Ss \ o production of premium dairy foods. 
Mojyonnicecr For full information on any or all of the units pictured here, 
Write: MOJONNIER BROS. CO. «+ 4601 W. OHIO ST. « CHICAGO 44, ILLINOIS 
Se 
YOU CAN TRUS" 


ENGINEERED HEATING EQUIPMENT 


for flavor control, flexibility, operating economy 
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| Dependable Products .. . Backed by Dependable Mojonnier Service Everywhere 
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functions, but the control and supervisory functions 


MORE PROFIT (aT - 


concluded, can obtain the 


With Mayfair Products! benefits of optimum automation if we will determine 


to refine our plant layouts to take full advantage 





of the standard, conventional, mechanical handling 


and control devices already available to us. The 
big task lies in properly analyzing the problem, then 
= Tt rR applying the right device to do the job.” 
a r 













Sells quarts TWICE-AS-FAST by coupling 


into easy-to-carry half gallon units. TWO CREAMERY OFFERS GRANTS-IN-AID TO Mm 


TOTERS are colorful, sturdy plastic handles 


Sil Aiea taiiades da thei cnet STUDENTS AT NEVADA UNIVERSITY 


nord tight...comeve easily end are re A $10,000-a-year grant-in-aid fund has been 


created to assist young Nevadans attending the Uni- 
versity of Nevada by the James Canyon Ranch 


Creamery, Genoa, Nevada. 


usable. Write for sample 








William Tyson, president-manager of the cream- 
ery, said that final program details are currently re 


being discussed with University officials and must 


TEST BOTTLE 


SHAKER 





be settled before the plan can be put in effect. 


A newly-elected Regent of the University, Mr. 
9° x9" unit can serve two 36-bottle 


Tyson said that talks with officials of the University ey 
centrifuges in less time by assem- | | j f ti “We | to | F 
Silt eit dl niente: Stille ave been going on for some time. e hope to have into 
trays. Complete integration of the program completed in time to select students turr 
ingredients from this year’s graduating classes,” Mr. Tyson said. clea 
He declared further that Dr. William Wood of COURT 
rac it | “WwW 
the University and John Sals, University Graduate The 
31-DAY CODE Manager, helped him plan the program after ex- con 
DATER tensive conferences. It was decided that a grant-in- of t 
aid program would be more beneficial than a schol- of t 
adie: dite each tne of tt is arship program. It would allow the creamery to ex- you 
you cap it, by indenting aluminum tend supplemental assistance to more students. A } 40- 
cup wih two dots. A code seeder scholarship program, Mr. Tyson said, would have a je 

tells immediately day milk was | flexibilit 

bottled. Write for detailed informa- oe ny not 
tion i’ Car 
“i 


YOUTHS GET SCHOLARSHIPS FROM gor 


LIGHTWEIGHT IDAHO DAIRY GROUPS an 
PLASTIC sys 


Six freshmen at the University of Idaho have 


CASE received a total of $1,200 in scholarships provided lov 


by various dairy organizations in the state. D. L. 


Fourt, dairy department head at Idaho University, 
Ideal case for s lying school “« ° oes ; F 

igi ire says, “It is gratifying to see how the various dairy 
and restaurants. Case weighs 21- m ‘ ' 

















ibs. . ih 20 Sen Ot. organizations operating in Idaho and directly con- 
quarts or half-pints or 24 Purepak cerned with the future welfare of this state’s dairy 
half-pints . . . measures 13” x 16 industry have made it possible through scholarships 1¢ 
x 5° and features center tongue f 4] if | k | | 
and det tor my eatin, or selected freshmen to take advantage of the many 
opportunities that exist in dairy science.” 
The contributing organizations are: the Idaho 
Dairymen’s Association, Challenge Cream and Butter 
MAYFAIR PR e) D UC TS Association, Idaho Ice Cream Manufacturing Com- 
P.O. BOX 87 TORRANCE, CALIFORNIA pany, Idaho Dairymen’s Association and the Idaho 
Milk Processors Association. Wr 
Write No. 90 on Reader Service Card F 
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\ A UNIQUE REPORT FROM A DIVERSEY ENGINEER 
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> | mechanically cleans all 
. | transport tanks 
: regardless of size _ 


st 


. | “T put on a skin diver’s outfit and went | i 
into a transport tank, then had them 

' turn on the Transpray mechanical 

cleaning system. 1] 


“What I saw was a real eye-popper. ‘| 
Those fixed position spray heads } 
completely covered every square inch 

of the inside of that tank . . . every second \ \ 
of the time. That’s quite a feat when \\ 
. you consider the tank I was in was a 4 
A |  40-foot job. Believe me, if Transpray can do \ 
e a job like that on a big tanker, there’s x 
not a doubt in the world about what it 
can do on a smaller unit. 





_ “From what I’ve seen, I’d say it would be a 
; good idea to call your Diversey D-Man f 
and let him show you how the Transpray 4 
system can give you more effective cleaning, 
lower costs and a faster operation.” 


| DIVERSEY | 


1820 ROSCOE STREET, CHICAGO 13, ILLINOIS 
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Radioactivity in Milk Well 


Below Permissible Levels 


EVELS of radioactive 

tium-90 in milk increased 

during September in 8 out 
of 10 sampling stations across the 
country, the Public Health Service 
reported on January 5. 


stron- 


The increases generally were 
within the range of recent month- 
to-month fluctuations in radiation 


levels among the different sam- 


pling stations. 


All samples remained well below 
the levels currently considered by 
the National Committee on Radia- 
tion Protection and Measurements 
to be permissible for consumption 


over an entire lifetime. 


Compared with the levels of 


last June, 4. stations showed an 
increase and 4 showed a decrease. 


The 


panded to include 8 stations in 


sampling network was ex- 
June. Two have been added since 
then. 


Among the 10 stations, the Sep- 
tember count for strontium-90 was 


highest at St. Louis — 15.4 micro- 





NON-PITTING 


GERMICIDE 





1OBAC is a low foaming, noncorrosive 
“Tamed lodine’’® formulation with 
striking new advantages for dairy 
plant sanitation. Eliminates pitting. 
Gives longer contact time. Improves 
penetration in corners and crevices. 
Stops wastage and misuse because a 
built in color indicator shows pres- 
ence of germicidal activity. A true 
money-saver. 

1OBAC is effective in tap or lukewarm 
water. It is free rinsing. Leaves no 
film or deposit. For a free demonstra 
tion, contact Lazarus Laboratories 
Inc., Div. of West Chemical Products 
Inc., 42-16 West St., Long Island City 
1, New York. 


IOBAC 


LOW FOAMING GERMICIDE 
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microcuries per liter as compared 
with 14.1 in August; 18.7 in July 
and 14.8 in June. 


(A curie is a measure of radio- 
activity that pro- 
duced by one (1) gram of radium. 


equivalent to 


A micromicrocurie is one-millionth 
of a millionth of a curie.) 


At Sacramento, California, which 
reported the lowest level in Sep- 
tember, the 3.8 in 
September; 6.8 in August; 3.3 in 
July and 7.1 in June. 


record shows 


Measurements of | strontium-90 


over recent months in the other 


eight cities were as follows: 
Atlanta, Ga.— 13.8 in September, 
11.9 in August, 10.2 in July, and 


13.7 in June. 
Austin, Texas 


ber, 3.4 in 


3.9 in Septem- 
August, 3.5 in July, 


and 2.2 in June. 


Chicago, Ill. — 7.9 in September, 
9.3 in August, and 7.1 in July, the 
first month the 


station was in 


operation. 


Ohio — 9.4 in Sep- 
tember, 7.5 in August, 13 in July, 


and 11.6 in June. 


Fargo, N. Dak. — 14.1 


Cincinnati, 


in Sep- 


tember, 10.2. in 16.3 in 


July and 15.6 in June. 
New York, N. Y. - 


tember, 3.3. in 


August, 


5.6 in Sep- 
August, 10.5 in 


July, and 9.9 in June. 

Salt Lake City, Utah — 5.0 in 
September, 4.2 in August, 4.7 in 
July, and 7.3 in June. 


Spokane, Washington — 8.2 in 
September and 6.9 in August, the 
first month the station was in 
operation. 

While 


needed on the 


research _ is 
health 
effects of various types and degrees 
National 
mittee on Radiation Protection and 


much more 


specific 


of radiation, the Com 


Measurements currently considers 
that a 


strontium-90 at an average level of 


lifetime of exposure to 


80 micromicrocuries per liter is 
not expected to cause appreciable 
This 


Committee is comprised of scien 


bodily injury to a_ person. 
tists representing the major public 
and private agencies concerned 


with radiation protection. 


The permissible levels were orig 
inally calculated as occupational 
exposure guides for the protection 
radioactive iso- 


of workers using 


topes in industry and research 
These levels have subsequently 
been adapted for application to 
the general public by applying a 


mathematical reduction factor. The 


(Please Turn to Page 120) 





MILK SAMPLES 


Yearly Average Levels for Period Ending September 1958 
in micromicrocuries per liter 





























Calcium | lodine- | Strontium- | Siseediaes Barium- Cesium- 
igrams/liter| 131 89 | 90 140 137 
Permissible Limits* 
Recommended by } 
NCRP&M for Lifetime | 
Exposure :| 3,000* | 7,000* | 80.0* | 200,000*} 150,000* 
i 
| 
Cincinnati, Ohio | 1.153 40 65 7.4 29 58 
New York,N.Y. | 1.096 48 399 | 56 25 | 53 
i i 
Sacramento, Calif. 1.137 29 24 5.5 15 | 57 
Salt Lake City, Utah 1.142 113 30 4.2 18 | 51 
St. Louis, Missouri 1.272 141 118 2 | 55 | 76 
i | 














*These limits are the maximum permissible limits for lifetime exposure of population 
groups to specific radioisotopes in water and are derived from the current recom- 
mendations of the National Committee on Radiation Protection and Measurement. 
The limits have been generally accepted as being equally applicable to milk. 
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- + « for your enthusiastic reception at the Dairy Industries Exposi- 
tion of the new Model 8 Cup-O-Matic bulk milk vender. 





























THE MODEL 8 can open up completely new 
markets for you in industry, commercial 
locations, gas stations and in many other 
places where soft drinks now reign svu- 


a 


®colde refreshin 


ge 
preme. 


MODEL 8 can make existing “break even” 
milk vending locations profitable by reduc- 
ing product cost and service costs as well 
as by increasing volume. 


THE NEW CUP-O-MATIC is the product of 
eleven years of specialized development, 
testing and operation of coin operated 
bulk milk dispensers. Our experience in 
this field is not only nationwide, it extends 
into Canada and Europe as well. 


MODEL 8 will capture as much of the tre- 
mendous refreshment market that you 
want to go after. It has the capacity — low 
service cost — low product cost — consumer 
eye-appeal — consumer taste appeal (5 
flavors !) to sell your milk in place of the 
soft drinks that now dominate thousands 
of vending machine locations. 


IF YOU DID NOT SEE THE NEW MODEL 8 


AT THE DAIRY INDUSTRIES EXPOSITION, 
WHY NOT WRITE TODAY TO «+ « -s 
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2 / FOOD ENGINEERING CORPORATION 
BOX 1026 


MANCHESTER, NEW HAMPSHIRE 










youll save 


on refrigeration costs 








when you buy equipment from 


HOW E: 


Voday, refrigeration costs are figured on an over all 
basis. Even in vour early planning, Howe engineers: 
17 vears of specialized experience can save you time 
and dollars in the design and installation of new svs 
tems OF replacements. Howe equipment meets exact 
refrigeration standards, is correctly engineered to vou 
individual plant. Hundreds of Howe installations attest 
to Howe's ability to lower costs every step of the way. 
In planning, im low first cost, in installation, in long 
efficient operation — “it pays to know Howe!” Consult 


! 
WS NOW. 


HOWE Model G-5 to 25 Tous. Others to 150 Tons 





HOowW E: 


ICE MACHINE CO. 


2821 Montrose Avenue , Chicago 18, Illinois 
Distributors in Principal Cities ° Cable Address: HIMCO, Chicago 





Write No. 94 on Reader Service Card 


94 





DAIRY INDUSTRY LOOKS GOOD 
TO CAUTIOUS INVESTOR 


The outlook is that common. stocks in) dairy 
companies will return their owners a tidy sum 
1959, according to the Value Line Investment 
Survey, published by Arnold Bernhard & Co., Ine., 
of New York. 


The drop in dairy price supports in April 1958 
reduced ingredient costs to the processors and, 
consequently gave them somewhat wider profit 
Mmiarvins 


Record high 1958 operating earnings are in 


dicated for Beatrice Foods, Borden, Carnation and 


National Dairy. Foremost’s and Pet's operating 


earnings also increased last vear compared to 1957 


results. 


Further gains mav be in sight for most dairy 


companies in 1959, according to the Survey, because 
consumer expenditures on non-durable goods, to 
which dairy company sales correlate closely are 
expected to be five per cent higher than in 1958. 
With new products being introduced and market 
areas being extended, the six dairy companies under 
survey are expected to show an aggregate sales 
gain of about. six per cent this vear compared to 
1958. Profit margins probably will widen a_ bit 
further, as physical volume expands and new operat 


ing efficiencies are instituted. 


Dividend Increases in Sight 


Moderate dividend increases are in sight for 


most of the dairy companies under review. Beatrice 


Foods and National Dairv, which currently ar 


paying regular annual dividends of $1.80 a share, 
seem likely to go on a regular $2.00 annual basis 
this vear. Borden, whose cash dividends 


aggregated $2.80 a share for the 


have 
past four years 
probably will increase its total dividend declarations 


to $3.00 a share in 1959. Carnation, which is in 


the strongest financial position of all the dairy 
companies under review, has plenty of leeway to 
raise its cash disbursements to shareholders. — Its 
current pay-out ratio is far less than the industry 
leaders. It will probably increase its total cash 
dividend declarations to $1.70 a share in 1959 from 


$1.50 in each of the past two vears. 


Pet Milk, which divided its stock two for on 
last month. is also expected to increase cash dis 
bursements above the $1.00 annual dividend rate 


in effect for the past five vears. The company s 


probable dividend this vear will be $1.20. 


Foremost will probably continue its $L.000 a 
share dividend in 1959. Of the six dairv firms under 
consideration by the Survey, only Foremost is 
suggested as one of the best stocks to buy or hold 
now. It is recommended tor the conservative investor 


seeking better than average income. 
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Increase your 
milk and ice cream 
. sales now! 


. &G | pe cataM 


Even in these coldest months of the year, 

} people will buy refreshing milk and delicious 

ice cream when they’re available. With Vendo 

Ice Cream and Milk Venders you can make 

1 them available . . . automatically! In schools, 

e offices, factories, theaters, transportation cen- 

e ters, service stations, people welcome the sight 
of a Vendo machine! 

These handsome, eye-catching venders are 


. completely automatic . . . they suggest, dis- Vendo Ice Cream Vender provides three selec- 


play and sell at the moment when people are 
in the mood to buy . . . they capture those 
impulse sales that mean extra gallonage. 

Install Vendo Milk and Ice Cream Venders 
now to increase your winter weather sales and 
profits. Write for details today! 


tions to suit any taste—bars, sandwiches, cones, twin 
pops and boxed confections. And Vendo offers you 
the Standard, Master and Universal Milk 
Venders — from half-pint to quarts, there’s a ca- 
pacity for any location. All models are equipped with 
automatic coin changer. Pushbutton operation. 


Vendo machines get the sales you can't get any other way! 





VENDO REPORT TO THE DAIRY INDUSTRY has been especial- 
ly prepared for leaders in the industry. It gives you profit facts 
you'll want to have at your fingertips. You will want to see it 
—ask your Vendo consultant. 


7400 EAST 12th STREET * KANSAS CITY 26, MISSOURI 


tHE Vendo company 


WORLD’S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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KLIMATIC KING 


Solves Air Problems 
at Flynn Dairy 





Klimatic King units and King utility blowers are 
installed on the roof at Flynn Dairy Plant, 
Des Moines, Iowa. 


Rigs a 


Fresh air supply grills are seen along one wall of 
the milk processing room. 


® No more Excess Humidity 

® Odors Eliminated 

® Never a Dust Probiem 

® Continuous Air Circulation 

® Maintain Constant Temperatures 


. 
Piven Dairy of Des Moines, Iowa has installed 
Klimatic King heating and ventilating units which 
are especially engineered for dairy and food proc- 
essing applications. 


Standard units are fabricated with galvanized 
steel cabinets and insulated to eliminate con- 
densation and dripping . . . have automatic tem- 
perature and ventilating controls. Units have two 
speed motors for “‘high’” and “low’’ production 
periods . . . means operating economy. Klimatic 
King . . . the quality leader in its field . . . can 
be used for cooling as well with the simple addi- 
tion of a cooling coil. Available in sizes 3,500 
to 20,000 CFM. 


[ 


Write today for detailed bulletin. More than 
fifty yeors experience of your disposal. 









COMPANY OF 
OWATONNA 


914 North Cedar Street, Owatonna, Minn. 
Sharp Freeze, @ Cooling, Ventilating and Heating Systems 


Write No. 96 on Reader Service Card 








96 








Research Results: 


USDA Develops 
Better Dry Milk 


CCORDING to a United States Department 
of Agriculture report, consumers one day in 
the not-too-distant future will be able to buy 

a dry whole milk that mixes readily with either 
warm or cold water; tastes like fresh milk and _ is 
just as nutritious; keeps for a long time without 
refrigeration; and sells at an attractive price. 

Work on the development of such a product 
has been progressing for years not only by USDA 
but by other research agencies as well. Scientists 
at USDA’s Agricultural Research Service have suc- 
ceeded in producing, experimentally, dry whole 
milk crystals that reconstitute readily in water that 
is said to give a milk comparable in flavor and food 


value to that fresh from the dairy. 


These crystals, however, still have shortcom 
ings: their relative bulk, plus the fact that they 
must be packaged in the presence of nitrogen gas 
—a relatively expensive operation — stands in the 
way of efficient packaging. They keep their good 
flavor for two or three months at room temperature, 
but that isn’t good enough to meet commercial re 
quirements. Also, the process for making them has 
yet to be adapted for low-cost dairy industry 
operation. 

Engineering problems involved in’ producing 
dry whole milk are being attacked by USDA re- 
searchers. These problems include changeover from 
laboratory batch-drying operations to continuous 


commercial-scale drying. 


The high quality of the present experimental 
dry whole milk resulted from the development of 
a foam-drying process devised by scientists of the 
USDA. In this process, pasteurized and homog 
enized fresh whole milk is partially dried under a 
vacuum until it becomes a thick fluid of about 50 
per cent solids. 

In the next step the milk is homogenized further 


first by subjecting the concentrate to a pressure of 


1,000 pounds and then to 500 pounds per square 


inch. This treatment breaks up the fat globules more 


completely than in homogenized retail milk. 


The concentrate is then chilled to 55 degrees F. 
and nitrogen gas is injected, which causes the 
product to foam as a vacuum is again pulled on it, 
prior to final drying. In the drying step, the product 
is gently heated under vacuum to form a stiff, dry 
foam. It is then broken into crystals and packaged 
with nitrogen gas. 
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lightweight plastic cold storage 


FOR THE FIRST TIME —a revolutionary new concept in cold 
storage door design and construction...JAMOLITE Light- 
weight Plastic Doors now provide better appearance, improved 
performance and lower cost! Look at these other practical 
advantages: 


* smooth, easy-to-clean surface e rigid, stable construction 

* practically impervious to vapor and moisture —_e will not warp 
¢ available in white and other colors e insulated jamb 

* superior insulating efficiency 


JAMOLITE Plastic Doors are available as Walk-In, Reach-In, 
Horizontal Sliding and Vertical Sliding Cold Storage Doors. See 
how this brand new Jamison development can be used in your 
installation for replacement or new construction. Write for descrip- 
tive bulletin to Jamison Cold Storage Door Co., Hagerstown, Md. 
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FLUSH FITTING 


Walk-In Door fits 
flush with frame for 
improved appear- 
ance, easier cleaning. 


LIGHTWEIGHT 


Weighs only 4 as 
much as steel clad 
doors, uses lighter 
bucks similar to 
household doors, 


Jamison announces JAMOLITE. sa 


























doors for food service 


FREEZER DOORS 


Jamison FROSTOP 
is applied to 
JAMOLITE head, 
sides and sill to pre- 
vent ice formation in 
freezer use. 





*Jamison Trademark 


JAMISON 


COLD STORAGE 


DOORS 











Producers’ Photos Used in 
Sales Promotion Literature 


HE Ranch 
Creamery of Genoa, Nevada, is 
engaged in a campaign to con- 
vince Nevadans that they should 
purchase 


James Canyon 


Nevada-grown-and-proc- 


essed milk and milk products. 
James Canyon Ranch Creamery 
now distributes in every sizeable 


town and hamlet in Nevada and is 
competing with out-of-state dairies 
for the business. 


One of the novel approaches used 
by the creamery is a colorful leaflet 
the the 
names and addresses of the individ- 


featuring pictures and 
ual producers who supply the firm 
with the milk. The front page of the 
leaflet shows the cartoon figure of a 
cowboy saying, “This milk comes 
from Nevada dairy ranches and it 
is all processed in Nevada, in a 
Nevada-owned plant.” 


The leaflet says, “James Canyon 
Ranch Creamery believes in Neva- 


da milk. It is backing up its beliet 
with action. All Canyon 
Ranch milk is produced in Nevada 
by many of the finest dairy ranches 
in this state. A list of some of these 
ranches is-on the back page of this 


folder. ... 


James 


“The ever growing demand by 
James Canyon Ranch Creamery for 
more Nevada milk has 
done much to stimulate and encour- 
Nevada's milk 
rancher.” 

A. striking 
James Canyon 


more and 


age 


producing 
evidence of how 
tanch Creamery is 
expanding is the creation recently 
of the Division of the 
firm. It now produces and distrib- 
utes 


Ice Cream 


its own brand of ice cream. 
Named to head the newly-formed 
division was Stephen Leeds, for- 
merly manager of the Reno Divi- 
sion of the creamery’s milk opera- 
tion. He is in charge of all phases 





Milking Machine Inilations 
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GOLD SEAL 


The Best Yet! 


@ Worn, cracked, porous rubber in- 
flations and tubing provide ideal 
sources for milk contamination — con- 
tributing to high bacteria count and 
off-flavor milk. 

You can assure uniformly Good Milk 
from your producers by supplying 
them with the new CROWN GOLD 
SEAL synthetic (black) inflations... 
non-blistering and long-lived or Crown 
Natural Rubber (red) inflations. 
Hundreds of Milk Plants throughout 
the U. S. and Canada are now pro- 
viding this service for their producers. 
GET THIS FREE BOOKLET: “How to get the [as] 


Most Service from your Crown Milking Ma-|bp=== 
chine Rubber . based on extensive on- 


= 
the-farm testing and laboratory research me 

. . . to help your producers deliver cleaner jal 
milk and as a valuable “‘assist’’ for your 
fieldmen 55-5-2 


CROWN DAIRY SUPPLY COMPANY 
317 W. College Ave., Waukesha, Wis. 


98 on Reader Service Card 
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and service 
throughout Nevada and Eastern 
California, William 


of ice cream sales 
according to 
Tyson, president-manager. 


Mr. Leeds has been a member 
of the James Canyon Ranch Cream- 
ery since its organization. Before 
joining the company he was in the 


milk business in Reno. 
ee 


EVAP MILK GROUP HONORS 
PAGE AT ANNIVERSARY FETE 

Walter Page of the Midland Co- 
op Dairy Association, Syracuse, 
N. Y., a leading figure in the canned 
milk industry and a pioneer in the 
formation of the Evaporated Milk 
Association, was awarded a gold 
evaporated milk can for his 45 
years of unstinting service to both 
the industry and the association. 
The occasion was the 35th Anniver- 
sary Dinner of the Association. 


On presenting the gold can to 
Mr. EMA President J. D. 
Anderson, United Dairy Company, 
Ohio, declared Mr. 
Page the one man in the industry 
most worthy of the title, “Mr. Eva- 
porated Milk.” 

Accepting the award, Mr. Page 
reviewed the events that have high- 
lighted his long association with the 


Page, 


Barnesville, 


industry, stressing the ten-year per- 
iod between the standardization of 
evaporated milk in 1913 to the or- 
ganization of the EMA in 1923. He 
underlined the important 
played by the industry in filling the 
evaporated milk needs of the 
Armed Services during 1917-1915 
and the cooperation given Herbert 
Hoover, then U. S. Food Adminis- 
He the EMA 
marketing plan and the initiation of 
cooperative the 


role 


trator. reviewed 
advertising in 
canned milk industry. 


= 
WAGE RATES NEGOTIATED 
New the New 
York-New Jersey area milk industry 
have been negotiated. Retail route- 
men in the New York area now re- 
ceive $97.70 per week plus com- 


wage rates for 


missions of 2-1/2 per cent on retail 
or 1 per cent on wholesale collec- 
tions. According to Paul Potter and 
Associates, in the New Jersey area 
involved, the new rates for retail 
routemen are $90.20 per week plus 
3-2/3 per cent on retail or one per 


cent on wholesale collections. 
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a SO RENT IT: 


| PRESENTING THE 


KUSEL | UNIT 


INSTRUMENT PANEL ... COMPLETELY 
ASSEMBLED with 
STAINLESS STEEL HIGH FLOW VALVE all internal wiring 
SERVICE DUCT and connections 
COOLING completed... 
SECTION ready to operate. 






















REGENERATIVE SECTION 


HEATING SECTION 


HOT WATER SET 


FLOW DIVERSION VALVE 


HOLDING TUBE 


CONSTANT LEVEL TANK 
with SANITARY COVER 























f TIMING PUMP 
e 

Simply connect ELECTRICITY, WATER, 

and COMPRESSED AIR; bring the MILK line to it 

and you’re ready to roll. . . an ideal unit for 
y small and medium-sized dairies and as auxiliary equipment 
in larger plants. The answer to every dairyman’s desire for SIMPLE 
INSTALLATION and TOP-NOTCH EFFICIENCY. 
Designed, Engineered and Manufactured by KUSEL 

i 

‘ KUSEL DAIRY EQUIPMENT CO., Dept. A Watertown, Wisconsin 
; f ii a Featuring the ae send us more information about KUSEL ‘‘Package-Pok’’ 

j i 5. Blam -T.S.T. Unit: 
b FAMOUS KUSEL 
: 7 FIRM NAME 
See ) 3ig-Bag Flo ae 
: oo PLATE ADDRESS 
CITY STATE 
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Census of Manufactures to 
Be Taken By Government 


AIRY FIRMS, as well as 
other manufacturing com- 
panies, are receiving ques- 

tionnaires from the Bureau of the 
Census, U. S$. Department of Com- 
merce, in connection with the 1958 
Census of Manufactures. 

The questionnaires are of special 
interest to company officials and ac- 
countants responsible for compiling 
statistical information needed to 
supply the answers for their compa- 
nies. 

The Census of Manufactures is 
being conducted in the early part of 
this year and covers operations of 
manufacturing during 
the calendar year 1958. The report 


companies 


forms were mailed early in January 
to an estimated 285,000 firms em- 
ploying paid personnel during all or 
part of 1958. The completed forms 
are returnable within 30 days of 
receipt by the companies receiving 
them. Where circumstances make 
compliance with this time limitation 


impracticable, however, additional 
time may be granted in which to 
return the completed form to the 
Census Bureau. No forms will be 
mailed to companies that had no 
paid workers in 1958. 


Because of the wide variations in 
manufacturing activity, with more 
than 450 different industries repre- 
sented, the Census Bureau has pre- 
pared more than 200 report forms 
for the Census of Manufactures. 
The products made and the ma- 
terials used section of each form are 
carefully tailored to fit a specific in- 
dustry or closely related industries. 
For the very small companies there 
will be 21 short forms. 


Standard Inquiries 


Common to each of the report 
forms will be such standard inquir- 
ies as are applicable to plant identi- 
fication and location; company affi- 
liation and ownership; employment 
and payrolls; man-hours of produc- 


tion workers; cost of materials; in- 
ventories at beginning and end of 
year; capital expenditures; electric 
energy used and fuel consumed; 
quantity and value of selected ma- 
terials used; quantity and value of 
products shipped. 


Sample Surveys 


Sample surveys, on a company 
basis, covering channels of distribu- 
tion for manufactured products and 
expenditures for research and de- 
velopment also are being conducted 
for 1958. 

In 1954, the last year covered by 
a regular Census of Manufactures, 
286,000 establish- 
ments operated in the United 
States. These establishments re 
ported an average for the year of 
16.1 million employees. Of them, 
12.4 million were production work- 


manufacturing 


ers. Salaries and wages of all em- 
ployees in manufacturing during 
1954 came to $66 billion, of which 
nearly $45 __ billion 


wages of production workers. 


represented 


If you have not received you 
questionnaire yet, write the Bureau 
of the Census, Public Information 
Office, Washington 25, D. C. 








Au OF 
ENGINEERING 


& RESEARCH 
LEADERSHIP! 


“New 

Four-Square" 

No. 607-28 

Stacks with 9 half 
gallon and 16 quart 
paper cases & 607-29 


New Display Carrier 
No. 644 


“Econ-O-Case” 
No. SBP519-82 
with or without 
steel corner posts 
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Main Office: Battle Creek, Mich. 
Branch Plant: Wilkes Barre, Pa. 





WHEY WANTED 








“Four-Square” 
No. 607-5 


’ 


"New Ob-Six"’ 
No. 607-29 


* 














Volume cheese whey supply. 


Will make long term contract. 


In answering, state volume of 
whey, water supply, boiler and 


building space available for 


condensing purposes. 


Write Box 24 

c/o AMERICAN MILK REVIEW 
AND MILK PLANT MONTHLY 
92 Warren Street 

New York 7, N. Y. 
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( Weandote :: 


Automation cleaning was the theme in the Wyandotte booth at the December 
dairy show. If you visited this display, you had a glimpse of .. . 


How Wyandotte and its jobbers 





can work together to give you 
the best in automation service 


Is your plant ready for automation cleaning? 
If so, keep in mind that setting up an automa- 
tion system in a dairy plant requires experience 
and know-how. 

That’s where your Wyandotte jobber comes 
in. He knows dairy-plant operations frontwards 
and backwards. And he’s an expert when it 
comes to planning, engineering, and setting up 
automation-cleaning systems. 

Backing him up are Wyandotte’s research 
facilities, quality products, and know-how in 


“cc uv 6 PAT. OFF. 
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andotte CHEMICAL 


dairy-cleaning techniques. Our service to the 
dairy industry includes setting up an economi- 
cal cleaning program for you, and training your 
personnel in the use of our products. And we 
assume full responsibility for the performance 
of our products. 

For full details on what automation cleaning 
can do for you, get in touch with your Wyan- 
dotte representative or jobber today. Wyandotte 
Chemicals Corporation, Wyandotte, Michigan. 
Also Los Nietos, Calif. Offices in principal cities. 


J. B. FORD DIVISION 


Specialists in dairy-cleaning products 





Gallon Jug Official Raps 


Retail Price Regulations 


Following are excerpts from a 
statement by C. Y. Stephens, presi- 
dent of High’s Dairy Products Cor- 
poration, Inc., at a public hearing 
of the Virginia Milk Commission. 
They represent Mr. Stephens’ opin- 
ion and do not necessarily coincide 
with the opinions of this publica- 
tion on the matter. An evaluation of 
Mr. Stephens’ point of view will be 
presented in American Milk Review 
and Milk Plant Monthly at a later 
date. 


HERE HAS never been suc- 


cessful regulation of prices 

over a period of time for any 
commodity in a free economy. Vir- 
ginia cannot do a job that no one 
else has been able to do, because 


the job is impossible. 


Containers Manufacturers Institute, 
which supplies glass milk containers 
to all dairies, not just to the jug 
milk distributors like High’s, re- 
ports the following figures on sev- 
eral leading jug milk markets as 
compared with the national average 
of 254 pounds per capita: 


Akron, 
capita 


Ohio, 375 pounds pei 


Canton, Ohio, 377 


capita 


pounds per 


Cleveland, Ohio, 359 pounds per 
capita 


Jug milk processing and distribu- 
tion has never unsettled any milk 
market for the farmer. In these mar- 
kets, the farmer is continuing to get 


jug milk in Washington. In Septem- 
ber of 1955, when our gallon jug 
operations were in full swing, farm- 
$6.62 per 
pounds. That price has continued 


ers received hundred 
almost without change since that 
time and even reached $7.02 per 
hundred pounds in December of 
1957. We believe there isn’t a more 
stable situation in the country than 
exists in Washington. 

As a High's 
paid farmers an average net cash 


matter of record, 


return of 34 cents a_ hundred 
pounds more than farmers selling to 
other dairies received during the 
last 21 This 


meant more than a quarter of a mil- 


months. difference 
lion dollars extra cash income to 
farmers supplying High’s. 

Concluding remarks: 

1. The best protection for the 
consumer's milk supply is a return 
to the tried and proved system of 
free enterprise in the processing 
milk, 


and distribution of unde1 


good prices for his milk. As pub- 


The record (increased per capita lished in the natioual trade press, which a dairy can give the con 


Huid 


sumer all the advantages of modern 


consumption) is the same _ the price paid for milk of basic fat 
wherever jug milk distribution — test, per hundred pounds, in Wash- equipment and more efficient meth- 
through conveniently located stores — ington, was $6.60, in March 1955, ods of distribution. 
has been established. The Glass just before High’s introduced gallon 2. The farmer will be assured a } 





ys a Meterflo’ 


1-3 flavor 


fully 
automatic 





fou Un om A-sale lols 









ASME featuring 
uae the proven 
Certified 


Xi, 


yw 


CONTROLLING 
‘ 






Meterflo’ a . | 


“lift” principle 





tow 
SINCE 1914 


AMMONIA 


VALVES 
AND ACCESSORIES 


Now available in a complete size 
range — flanged globe and angle valves 
with forged steel flanges in F. P. T., 
socket-weld and welding neck types. 
Other Henry products include globe 
and angle shut-off valves; ASME 
approved relief valves; dual relief 
valve assemblies; forged steel flanges, 
unions and fittings. 







4 Second delivery cycle 


Rotary cup stack—600 capacity Designed to Attract t 


Customer Use 


Available for 1, 2 and 3 
products. ..hor (coffee—choc- 
olate) or cold (milk—syrup 
— shakes — juices, agitated) 
liquids. Economical to 


4 
e@ Coin changer 
+ 
2 


Stainless steel interior and 
trim, attractive baked 
enamel exterior 





e Uses 5 or 10 gallon standard 
Write for Current Literature and Price Sheets: 





dairy cans buy and operate assuring 
Cat. No. 202—Ammonia Valves and Accessories : maximum profits. 
Cat. No. FF—Forged Carbon Steel Fittings, @ Built to 3-A Standards . , 
Unions and Flanged Unions specifications Write for details to 










Catalog FF 


A full line of Meterflo liquid dis- 
pensers in floor, counter an 
under-counter models have been 
used in fast cafeteria line feed- 
ing since 1952. Meterflo also 
produces an automatic 
vitainin-fortifying unit. 


HENRY VALVE COMPANY 


3215 North Avenue, Melrose Park, Illinois (Chicago Suburb) 
Cable: HEVALCO, Melrose Park, Illinois 
VALVES AND ACCESSORIES FOR REFRIGERATION AND INDUSTRIAL APPLICATIONS 


Meterflo’ 


DISPENSERS 
NILES, MICHIGAN 
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better price and a better margin of 
profit by lower retail milk prices 
that stimulate consumption and in- 
crease the percentage of his milk 
consumed in Class I fluid form. He 
will never make out on Class II and 
III milk and a few handouts from 
the Federal Department of Agricul- 
ture. 


3. High’s and dozen of other Jug 
Milk processors have proved be- 
yond a shadow of a doubt that a 
modern dairy operation can make a 
profit on retail prices 20 to 30 per 
cent below prices fixed by the Milk 
Commission. These are earned sav- 
ings and do not disrupt orderly 
marketing by any dairy. Surveys 





‘Well, you told me to report 
all damaged containers...” 


show thousands of consumers will 
pay for the extra cost of home-de 
livered milk for the sake of conveni- 
ence. Retail store outlets are avail- 
able to any dairy. Thus, there is no 
reason to choke competitive free 
enterprise. The dairyman ought to 
be freed from the shackles of the 
Milk Commission. 


4. The consumer should be freed 
of the tribute she is paying on milk 


MID-STATES 


STITCHING WIRE 









ON 5-POUND CATCHWEIGHT 
THROW-AWAY METAL SPOOLS 
A proven high quality, smooth 
and fast-feeding stitching wire. 
Tested and approved by the 
PURE-PAK division of the EX- 
CELLO CORP. Furnished on 


f a 








25 Ib. coils and coil 
holders are now avail- 
able for all gauges of 
round and flat stitch- 
ing wire. 




















FOR FAST, SMOOTH 
fere/ed Container st 


itching 





5-pound catchweight “throw- 
away” metal spools in 20, 21, 
22 and 23 gauges of round wire, 
and 19x 21% flat wire. Galva- 
nized, tinned and liquor finishes. 
Packed 10 spools per shipping 


carton. 





j gE SRE Aaa ALSO AVAILABLE ON uses an 8” diameter coil of ap- 
‘ government bureaucracy a eee 
and for the guarantees of profits on WIRE SWIFT COIL HOLDERS proximately 12 to 15 pounds. 
antiquated machinery and outdated The same proven high quality, Longer runs... fewer stops... 
- methods. The consumer's savings smooth and fast-feeding stitching saves time... reduces costs. Fur- 
would be six cents per hundred wire as furnished on the 5-pound _ nished in 20, 21, 22 and 23 gauges 
—_ yr ” — rr recat “throw-away” metal spool. This of round wire. Galvanized, tinned 
Se ee new WIRE SWIFT coil holder and liquor finishes. 
g vent control machinery. Un- 
der modern processing and distribu- 
van oe ae wos be 18 cents MID-STATES STEEL & WIRE COMPANY 
or more a gallon. It’s time the Com- 
mission lets her enjoy the benefits CRAWFORDSVILLE, INDIANA + JACKSONVILLE, FLORIDA 
of those substantial savings. 
card Write No. 103 on Reader Service Card 
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CLEAN and 
STERILIZE 


in minutes --- 
not hours! 
With This 


(4 (2.10) p> All New — 


DeLuxe Stainless Steel 


STERILIZER 


@ IT WASHES 











@ IT RINSES 


@ IT STERILIZES @ IT DEODORIZES 
@ IT PRE-HEATS @ IT PRE-COOLS 





“Its Pedal Operation” is as simple as 
stepping on the gas pedal of your car 


Saves Work — Saves Money 

- - wherever Refuse Cans — Mixing 
Kettles — Stock Pots — Milk Cans — 
Insulated Carriers or any Large Con- 
tainers need cleaning and sterilizing — 
It does the job Faster, more thoroughly 
and with the greatest emphasis on San- 
itation — Pays for itself quickly. 

It permits the use of Hot Water, Cold 
Water and Steam — in any combination 
or sequence—Operates with either High 
or Low boiler pressures — Easily In- 
stalled with standard fittings. 


EXCLUSIVE 


Patented 3 Direction- 
al, Pressure Propel- 
led, Cyclonic Jet 
Spray Nozzle Scours 
And Sanitizes Every 
Minute Area In A 
Matter Of Minutes— 
It Is Truly Revolu- 
tionary! 

















Write for FREE Literature Kit AM-22 


Vacuum Can Co. 
19 §. HOYNE AVE CHICAGO 12, ILL. 
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TRUCK TALK: 





Mileage Costs for Bulk 
Pickup Tank Trucks 


HE COLLECTION of milk in 
T bulk from the producer is 

the biggest step forward the 
dairy business has made transporta- 
tion-wise since the adoption of the 
motor truck. This gathering of milk 
from farms in tank trucks provides 
economies and the milk 
arrives in better condition. 


inherent 


This technique of bringing milk 
to the dairy has received most of 
its impetus since the war. Thus 
the vehicles used are relatively 
new and the vehicles may not have 
evolved to their most practical 
form. While those in use are giving 
an excellent account of themselves, 
it remains to be seen if they are 
not still subject to sharp improve- 
Nevertheless the 


vehicles are more than paying their 


ment. present 
way. 

At present these trucks or com- 
bination tractor-semi-trailers range 
in size from 1000-gallon capacity 
to 3000-gallon with a 
scattering of trucks having a little 
1000-gallon 
This means that the range in pay- 

8.500 to 
25,500 pounds. With this range it 


capacity 


less than capacity. 


load capacity is from 


is obvious that there is no such 
thing as a composite truck. There 
are several different types of ve 
hicles. No one can build a_ truck 
for this purpose and say it is ideal. 


However, we might as well all 
admit at the beginning that the 
3000-gallon truck is the most effi- 
cient if you can use it to capacity. 


In all bulk 


truck you can fill will 


hauling the largest 
haul the 


payload most economically. 


Some eminent dairy authorities 
believe that there will always be 
a place for milk collected in cans. 


While this department hesitates to 
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be on the opposite side from 
recognized authorities, this we do 
not believe. With the economies 
apparent, it seems that the industry 
will have to convert to bulk collec- 
tion just as fast as capital invest- 
ment permits. What do you sup- 


pose you would be paying for 
gasoline if the refiners delivered it 
in 55-gallon drums as they once 
did? 

Let’s take the 3000-gallon tanke1 
as an example. In order to collect 
a total of 


required for 


this much milk in cans, 
600 cans would be 
each trip. The 300 cans carried 
each way would weigh about 9600 
pounds. When filled with milk the 
total payload would amount to 
34,800 pounds. A vehicle designed 
to carry this amount of weight in 
the containers would be imprac 
tical in most places and illegal in 
many. 


Even if we could produce a 
practical vehicle of this size and 
capacity, no driver could wrestle 
the 600 cans in the time we would 
allot for the trip. Thus we would 
have to add a helper and this alone 
cent 


would add two-thirds of a 


per gallon to the cost of the milk. 


Driver Most Expensive 

Why is the larger truck better? 
The answer is that the most ex- 
pensive thing on the truck is the 
driver and the larger truck 
with a 


pro- 
vides him more efficient 
tool with which he can do more 
work. Any time a driver comes in 
with a loaded truck and has not 
gathered all the milk he can, vou 


have made a costly mistake. 


As a basic example of the savings 
possible with the larger capacity 
trucks, let’s take a fleet of six 1500 
gallon trucks and a fleet of three 








3000-gallon trucks. If the trucks 
are used to capacity each fleet will 
collect the same amount of milk 
per day. The 3000-gallon truck will 
weigh just about 45,000 pounds, 
gross vehicle weight. The 1500 
gallon truck will weigh just about 
30,000 pounds gvw. 


To avoid taking anyone’s specific 
cost we will select the well-rounded 
figure of .7 of a cent per 1000 
pounds per mile. This cost per 
1000 pounds of gvyw will be sur- 
prisingly near right. At this rate 
the 3000-gallon truck will cost 
$.315 per mile. The 1500-gallon 


truck costs $.21 per mile. 


Cost Per Mile 


Since there are three 3000-gallon 
trucks to gather 9000 gallons of 
milk, the cost per mile of gathering 
milk with the 3000-gallon trucks 
is $.945 per mile. With the six 
1500-gallon trucks doing the same 
amount of work, the cost of gather- 
ing the same amount of milk is 
$1.26 per mile. 


The difference or saving is ob- 
viously $.315 per mile for every 
mile the fleets operate. In addi- 
tion, there is some saving as a 
result of reduced mileage because 
the 3000-gallon trucks do not make 
so many trips from the dairy to 
the farms. This saving is impos- 
sible to estimate without being 
intimately familiar with the terrain 
and the routing. 

Simply because there are econo 
mies in the larger truck where it 
can be used to capacity, it does 
not automatically follow that the 
purchase of larger trucks will bring 
the savings. The trucks must be 
properly selected for the particular 
job at hand. Since the larger trucks 
cost more money to buy and more 
money per mile to operate, a 
badly-selected large truck will rep- 
resent a more expensive mistake 
than a badly-selected small truck. 
But the savings are not only pos- 
sible with the larger truck, they 
are actually there. 


So if we can agree that the 
economies favor the larger truck 
and use that as a major premise, 
in the next issue of this magazine 
we will get into specific details of 
selection. These will include all of 
the various units that go to make 
up the truck. 
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.-» By Pfaudler, a tank specialist with the 
facilities to produce them economically 


Since it costs less per gallon to store 
milk as tank size increases . . . 

Since a growing population de- 
mands bigger dairies . . . 

Since modern pick-up and delivery 
methodsdictate bigger bulk storage... 

More and more dairies, like yours, 
ask for tanks above 10,000 gallons 
in capacity. 


And, what more likely place to 
ask than at Pfaudler, where big 
tanks have been a specialty for more 
than 75 years? 

Check our prices with your jobber. 


rEaRS SIGowt Tomorrow (). 





Dairy Equipment by PFAUDLER 
a division of PEAUDLER PERMUTIT INC., Rochester 3, N. Y. 
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Juicy 
Profits 
for YOU! 


1. QE 


quality 


(IT - PROUT 
Year Round 


Uniform FLAVOR 


© 100% PURE 
ORANGE JUICE 


© ORANGEADE 
LEMONADE 
FROZEN PUREES 


Glacier products, of proven quality 
for over 20 years, are processed in 
a plant designed to meet the rigid 
demands of the dairy industry. 


Whatever your citrus needs... We 
can supply you from local stocks or 
our own refrigerated transports. 
Wire or Phone Collect. 


LACIER 


GENERAL OFFICE 
7113 Wooster Pike Cincinnati 27, Ohio 


BRamble 1-2900 
PLANT 


Highland City, Fla. 
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On the Legal Side 


By ALBERT W. GRAY 


MILK BIDS TIED IN WITH 
OTHER PRODUCTS 
Charges by the Director of 
Agriculture in California were 
made against Dairy Mart Farms 
in San Diego County, that it 
had offered to sell milk to 
schools below cost, in connec- 
tion with the sale of other dairy 

products. 

The Director asserted that 
this producer had submitted 
bids to five school districts in 
which it had offered for sale, 
in connection with fluid milk, 
other dairy products below cost. 
In this action an injunction had 
been sought against the sale or 
offer for sale in connection with 
the sale of fluid milk, of any 
dairy products below cost, 
against paying or allowing any 
unearned discounts in the sale 
of fluid milk by offering to sell 
in combination with it other 
dairy products. 


In support of this charge of 
a violation of the Agricultural 
Code, the Director maintained 
that the prices at which the 
dairy had offered to sell its 
products were below cost and 
since the offers were made in 
connection with fluid milk sales, 
each transaction was an offer to 
sell fluid milk at less than the 
established minimum price. 


Under this statute, any dis- 
tributor is prohibited from sell- 
ing fluid milk below the estab- 
lished: prices or from using o1 
attempting to use any method, 
device or transaction whereby 
any distributor sells to any con- 
sumer fluid milk at a price less 
than that established, whether 
by discount, rebate, free service, 
advertising allowance or gift, o 
otherwise. 

Refusing to accept this argu 
ment of the Director of Agricul- 


ture and sustaining a judgment 
in favor of the dairy, the 
appellate court said, 

“While the Director pre- 
scribed the minimum prices at 
which fluid milk could be sold, 
there were no minimum prices 
established at which other dairy 
products could be sold or of- 
fered for sale. It is claimed that 
these other dairy products were 
offered for sale in connection 
with the sale of milk. However, 
the bids of the distributor were 
severable.” 





Jacobsen v. Dairy Mart Farms, 315 Pac. 
2d 932, California, October 7, 1957. 


a 

PERMIT DENIED 

COOPERATIVE 
Application by a New Jersey 
milk marketing cooperative for 
a dealer's license was denied 
by the Director of the Office 
of Milk Industry in that state. 


By the Milk Control Act, the 
Director is given the authority 
to fix the price at which milk 
is to be bought, sold or dis- 
tributed. 
provided by this statute an ex- 


However, there is 


ception — that a cooperative is 
not bound by these minimum 
prices set by the Director that 
are to be paid to producers. 


In that state a licensed milk 
dealer regularly buying its milk 
from 62 producers conceived 
the idea of a cooperative which 
in turn should sell its milk 
entirely through this dealer. In 
a denial of the application of 
this cooperative for such a 
license the New Jersey court 
said: 

“It becomes plain that the 
cooperative was the brain child 
of Welsh Farms, Inc. and _ not 
of the producers and that it was 
designed solely to avoid the 
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minimum producer price con- 
trols. 


“It seems evident that the 
scheme was fostered and 
brought to fruition as a poten- 
tiality for complete destruction 
of control of producers’ mini- 
mum prices by the Office of 
the Milk Industry. 

“If all the dealers in the state 
who occupy the market status 
of this dealer were to pressure 
the farmers into a pseudo coop- 
erative which would then bar- 
gain away the power to fix the 
prices for their milk, the public 
purpose of the Milk Control 
Act would be frustrated and 
the authority of the Director 
emasculated.” 





Application of Welsh Producers Coop., 
123 Atl. 2d 16. New Jersey. 


BOTTLING CONTRACT 
UNENFORCEABLE 

By an agreement with Ever- 
green Dairies in New York State, 
Balsam Farm undertook the bot- 
tling of milk supplied by that 
dairy. No obligations were as- 
sumed under this agreement by 
Evergreen Dairies. Later suit 
was brought by Balsam Farms 
for what it claimed was a breach 
of this agreement. By the New 
York Court it was held the bot- 
tling company had neither claim 
nor contract. 

As an authority, reference was 
made by the court to an earlier 
decision in which it had been 
held by the highest court in the 
state, “Unless both parties to a 
contract are bound so that either 
can sue the other for a breach, 
neither is bound.” 


To this the court added the 
comment on the contract in- 
volved in this lawsuit, “There 
was no provision requiring the 
dairy to supply any quantity of 
milk, nor could the contract 
be construed to contain such a 
provision by implication. The 
contract was therefore, un- 
enforceable.” 

Balsam Farm, Inc. v. Evergreen 


Dairies, Inc., 175 N.Y.S. 2d 517 New 
York, May 26, 1958. 


+ 
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s your finest Milk Cooler buy=- 
faster cooling = 
new operating economy 


Star Spray Front Opening Milk Cooler 


’ <“e 















New fast cooling with 
continuous “all-over” ice 
water spray, all-steel, 
with exclusive non-clog- 
ging spray troughs—cools 
milk from 90° to 45° in 
minimum time. Front 
opening doors for easy 
loading and cleaning. 11” 
lift eliminates heavy 
lifting and back strain. 
Extra capacity refrigera- 
tion coils build king-size 
ice bank—cuts cooling 

SP Models in 4, 6, 8 costs. 


and 12 can capacities 


Star Drop-in Unit Milk Cooler 


Low lift, lighter weight, 
yet sturdier all-steel 
construction. The best in 
cooling for a minimum 
price. Controlled water 
level, extra heavy 
insulation, larger ice 
bank, water-tight cabinet 
all insure highest effici- 
ency, long trouble-free 
service life. 


LD Models in 4, 7 and 
12 can capacities 


Star also offers 3 low-lift Immersion 
models in 4, 6 and 8 can capacities. 


Built with largest possible ice bank for 
rapid cooling. 





NEW-the low-cost all steel, economy 
3-can Drop-In. Write for full informa- 
tion. 


STAR COOLER CORPORATION 










9271 MANCHESTER ROAD e 
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Leach Departs Dairymen’s 
League After 37 Years 


ENNETH R. LEACH, assist- 
ant business manager of the 
Dairymen’s League of New 


York, will leave that organization 
to become executive vice president 
of the Netherland Dairy Company, 
March 1, 


announce- 


Inc., of Syracuse on 
1959, according to an 
ment by Curtiss C. Brown, presi- 


dent of Netherland. 


Mr. Leach’s resignation after 37 
years with the cooperative was ac- 
cepted with regret, Stanley H. Ben- 
ham, president of the League said. 
1922 at 
Cooperstown, N. Y., Mr. Leach was 
transferred the following year to 
the Newark, N. J., plant where he 


successively held positions of chem- 


Joining the League in 


office and 
branch manager. In 1929 he was 
transferred to the Beakes Dairy 


Company in New York, a League 


ist, salesman, manager 


subsidiary, as branch manager. 


Later he was transferred to the 


League’s main office as assistant 
manager of sales. In 1934 he took 
over the position of district manager 


at Syracuse where he was in charge 


. 


So 
mo 


* 


ge 





* 


, 
* 


t 


Kenneth R. Leach 


of all League branch operations in 
Central and Western New York. In 
1941 he returned to New York as 
production manager in charge of all 
manufacturing and fluid milk oper- 
ations of the League. In 1954 Mr. 


Leach was appointed assistant busi 
ness manager of the League. 

He is third vice president and 
executive committee member of the 
National Republican Club, vice 
president of the Association of Ice 
Cream Manufacturers of New York 
State and a member of its board of 
directors; a member of the advisory 
committee of the New York State 


Milk Dealers Association, and a 
member of many state and national 
trade associations including the 


Milk Industry Foundation, Interna- 
tional Association of Ice Cream 
Manufacturers and the New York 
State Cheese Manufacturers. 

the 
P & C Food chain and president of 
Ched-O-Matic, Inc., manufacturers 
of a 


Mr. Leach is a director of 


cheddar cheese-making ma- 


chine. 





IT’S ALL YOURS 

More information on any 
of the products, equipment 
and services advertised 
and described in this issue 
is yours for the asking. Use 
the Reader Service Card on 
page 141 and we'll see that 
details reach you promptly. 
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® 
° your master key 
= to trouble-free 
& ° 
PA cost-saving 
yA STAINLESS A 
& 
© SANITARY . 
& 
e TUBING . 
ad Types, sizes and finishes 
for all milk plant needs. ~ 
& 
available through Cherry-Burrell and M4 
associated distributors or your 
Carpenter representative. e 
J 
The Carpenter Steel Co. - 
Alloy Tube Division, Union, N. J. -" 
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THE DAIRY SITUATION 


(Continued From Page 20) 


milk used in 1958. Add another 
6 billion plus for CCC purchases 

' for grand total of 126.4 billion 
pounds. 


Future Consumption expected to 
show some per capita increase due 
to better consumer incomes in 1959. 


Big Changes are in the percent- 
ages of milk produced that goes to 
market in form of whole milk— 
farmers in 1958 sold about 90 per 
cent of the milk they produced, 
compared with around 75 per cent 
in the late 1920's and early 1930’s— 
and in shifting nature of market as 
trend toward urban population con- 
tinues. Big change because it adds 
up to changes in two fundamentals, 
available supplies and available 


markets. In our opinion, changing 
character of market most important ds LR 
factor in the business. 
Total Production decreased ° 
slightly in 1958 after steady five ds the day tT CONAS 
year rise. Small increase expected 
in 1959. Small size of anticipated 
increase plus expansion in con- P C’ D / 
sumer incomes and number of con- Fa 7 y ( dl ] PY 
sumers suggests definite possibility 
that production in 1959 will be 
more nearly in balance with con- 






. Specially designed West Carrollton Genuine 
| sumption than gale d of the pre- Vegetable Parchment wrappers, which assure you of 
vious six years. Total production k : g 
for ‘58 an estimated 126.1 billion Gragg your product ven the hands of the 
| pounds which is a large bundle. ultimate consumer with that original freshness. 


‘ ; They are non-toxic, odorless and grease resistant. 
Cow Numbers go down, down, . 


down, but production per cow goes WEST CARROLLTON PARCHMENT COMPANY 


up, up, up. Cow numbers dropped West Carrollton 49, Ohio _—~&P. O.. Box 98 
3.5 per cent last year following Seas: 
fourteen-year slide of about 2 per SALES OFFICES , 
cent a year. Production per cow, New York 13,99 Hudson St. ® Chicago 6, 400 West Madison St. 
however, hit close to very large Boston 10, 10 High St. 

6,300 pounds. Increase in produc- West Carrollton 
tion per cow of between 2 and 3 


Serving the Food Industry Since 1896 GENUINE VEGETABLE 


Parchment 





per cent a year has matched de- 
cline in cow numbers. Neat. No 
pun intended. 


Things to Watch—umpteen, of 
course. We believe characteristics 
of population should be number 
one object of study by milk dis- 
tributors because that is the mar- 
ket. Changes coming fast in dis- 
posable income, size and location 
of communities, growth patterns, 
education level, migration. Total 
U. S. population expected to reach 
300 million in next 40 years. Means 
constant change... . Big paradox, 
the only constant is change. 
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NOTHING ELSE CUTS 
CLEANING COSTS 
LIKE THE ORIGINAL... 
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metal sponge. Seehow itquickly 
and thoroughly wipes away the 
evokiardattelolesaemeltd am. @2/12717 2m 
it will not splinter or rust — 
never cuts hands—never in- 
jures metal or plated surfaces, 
thus adding life to equipment. 
Then you'll know why the 
original Kurly Kate tops all 
metal sponges for safety— 


efficiency, economy and speed. 

Available in Stainless Steel 
Special Bronze 

Stainless Nickel Silver 












Guarantee 
atisfaction ¢ 

gvaranteed, uly 
worth or 


your money back. 





EQUIPMENT 
Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16. Ill. 
Write No. 110 on Reader Service Card 


110 








SANITATION 








Laboratory Pasteurization 


Test to Detect Thermodurics 


In an excellent paper presented at the 51st annual convention of 
the Milk Industry Foundation, Harold J. Barnum, Chief of the Milk 
Sanitation Services, Denver, Colorado Health Department, described how 
laboratory pasteurization tests have been used in Denver to improve the 


milk supply. Pointing out that 


high thermoduric counts do not 


contribute toward high quality milk,” Mr. Barnum explained the use 


of laboratory pasteurization counts as “ 


the only method that can 


detect thermoduric or heat resistant organisms.” 


Thermodurics are primarily a matter of improperly cleaned and sani- 


tized utensils on the farm. Mr. Barnum’s paper dealt not only with the 


detection of thermodurics but, possibly even more important, the creation 


of a program designed to correct conditions that the laboratory pasteurized 


counts revealed. 


The following excerpts from Mr. Barnum’s paper indicate the thinking 
behind the program as well as the nature of the program itself. 


N THE Denver market 

the laboratory pasteurized 

count was introduced as a 
control measure in detecting pres- 
ence of thermoduric bacteria gen- 
erally caused by improperly cleaned 
and sanitized utensils on milk pro- 
ducing farms. At the time of its 
introduction it was our belief that 
by the use of both the raw and pas- 
teurized counts, improper handling 
conditions could be detected more 
readily than by just using one alone 
or by the use of two raw milk count 
procedures. We found that heat re- 
sistant organisms may be present in 
fairly large numbers in low count 
raw milk as well as in high count 
raw milk. We were aware of the 
fact that refrigeration can keep the 
initial count of raw milk well with- 
in legal requirements and that the 
laboratory pasteurized count is the 
only method that can detect ther- 
moduric or heat resistant organ- 
isms. We had many _ instances 
of raw counts below 50,000 per 
ml. whose pasteurized count was 
30,000 — or 


showed the causes to be improp- 


more. Investigations 
erly cleaned and sanitized equip- 
ment. In 1953, Gregarek made an 
intensive survey of the results on 


laboratory pasteurized and raw 


plate counts of 12,000) producer 
samples from pasteurization plants 
in five states. His survey showed 
that 2.7 per cent of these producers 
showed raw plate counts of 200,000 
or more while 6.1 per cent showed 
laboratory pasteurized counts over 
3,000 per ml. 


Improperly cleaned milking ma- 
chines, particularly inflations, air 
and milk hoses and pipe lines are 
particularly vulnerable to the lab- 
oratory pasteurization test. If any 
of these areas are neglected, the 
results will show up readily in the 
laboratory pasteurized count. When 
a field man or sanitarian depends 
on raw counts alone, he may over- 
look some parts of the milking ma- 
chine. This is particularly true of 
inflations and pipe lines. We have 
had instances of improperly in- 
stalled pipe lines where outside 
appearances failed to show the de- 
fects. Laboratory pasteurized tests 
showed high thermoduric counts 
and only after a thorough investi- 
gation could the defect or defects 
be brought to light. Refrigeration 
keeps the raw count down low 
enough that difficulties are not de- 
tected. It is in this area that the 
laboratory pasteurization tests are 
most valuable. Certainly high ther- 
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nthly 


moduric counts do not contribute 
toward high quality milk. 


Laboratory pasteurized 


made on an 


counts 
were experimental 
basis in Denver early in 1950. So 
many excessive counts were found 
and follow-up field work revealed 
so many unsatisfactory equipment 
and sanitizing conditions that it 
was decided to use the laboratory 
pasteurization count on a monthly 
basis. An arbitrary count of 10,000 
per ml. was set as the maximum 
count acceptable under a penalty 
payment program. Every producer 
having a pasteurized count of over 
10,000 per ml. was penalized six 
cents a pound butterfat for all his 
production during the month. Each 
month was considered separately. 
At the same time the Health De- 
partment established a maximum 
count of 30,000 per ml. A producer 
having two successive counts of 
30,000 per ml. or over was ex- 
cluded from the market for three 
days. Health Department Sanitar- 
ians collected the samples and com- 
pany and private laboratories made 
the tests. Cost of laboratory service 
was and still is borne by the dairy 
companies. The direct microscopic 
count on raw milk was continued 
by the Health Department until the 
middle of 1953 
dropped for the 
count. 


when it was 
standard plate 
It was felt that the plate 
count was more reliable and gave 
more evidence of the true condition 
of the milk than the direct micro- 
scopic count, particularly in milk 
with a count below 100,000 per ml. 
It is generally agreed that the ac- 
curacy of the direct microscopic 
count on low count raw milk is not 
nearly as accurate as the standard 
plate count. This combination of 
monthly laboratory pasteurized 
counts on each producer’s milk and 
at least a raw count every six weeks 
has continued without interruption 
up to the present. In most instances 
both counts are made on the same 
sample. In some instances they are 
made on samples collected at dif- 


ferent times during the month. 


Three main follow up procedures 
are used today as were used at the 
inception of the laboratory pasteur- 
ized count in 1950. They are: 


1. First, the continuous use of 
the penalty or so-called bonus 


(Please Turn to Page 122) 
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. creates more store sales, . white 
increased distribution, expanded wg 
home deliveries! Audience- 
proved T'V series backed with 
exclusive, market-tested merchan- 
dising and promotion that 


gets TOP RESULTS! 


ELIVE 


. .. sales increases for dairies like 
Meadow Gold (6 years in Salt 
Lake City), Miss Georgia Dairies 
(7 years in Atlanta), and 
dozens more—fully documented! ‘¢ 


SALES i 














. soar for 


DAIRIES using... 
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FREE! A sales plan custom- 
designed for YOUR business! 
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Panelists Discuss Vending 
At Industrial Sites 


VEN in an industry as young 
as full-line automatic vending 
in industrial locations, 


of experience 


a body 
and opinion has 
developed which can be helpful to 
those contemplating a business ven- 
ture of this kind and to those who 
are already in it. 

That experience and opinion are 
crystallized in such annual conven- 
tions as the 
the National 


dising 


one held recently by 
Automatic Merchan- 
Association in St. Louis. 
One of the features of the conven- 
tion was a “Food Vending Clinic,” 
of which Joel Kleiman, 
Canteen Company of 


Automatic 
America, 
and Wil- 
Automatic Mer- 
Chicago; J. 


Howard Vending 


was chairman: 
liam S. Fishman, 
chandising Company, 
Richard Howard, 
Service, Ine., Indianapolis; 
Fred Sarkis, K.O.R. Inc., 
Ms Ba 


Chicago, 


and 
tochester, 
were panelists. 


Of main concern to the panelists 
and the members of the audience 
hot hot 
commissions, picking profitable 


were: meal costs, food 
locations, 
(with the 


depreciation, 


contracts or no contracts 


site owners), allowance 


for adequate insur- 


ance and depreciation periods. 
Hot Meal Machines 
Hot 


new 


foods are a comparatively 


vending. A_ basic 
minimum of unit sales for hot food 
been estab- 
lished by the operators. 
“We look at the total picture,” 


feature in 


installations has not 
many of 


one 


of them declared. “We invest in 
the hot meal machine and hope 
that the customer will buy, and 
that when we add up our total 
investment, we will come out with 
some kind of profit.” 

Commissions on location sites 
were thoroughly discussed. Said 





makes money 


for you everywhere 


round the elock— 7 


Cho 


any climate! 








NEW JENNINGS 1959 





AUTOMATIC 


OUTDOOR MILK VENDOR 


This new Jennings Milk Vendor is designed 
to sell milk out of doors in any location. No 
matter the weather, it will keep milk at the 
proper temperature... assuringa profitable 
operation with its extra large storage capac- 
ity (140 quarts, etc.). 


Engineered by J i % K ih GS 


e Automatic Temperature Control 
e Vends 1 or 2 Flavors 
e Positive Slug Rejection 


WRITE, Wire, Phone today for 
complete details. 


COMPANY 


DIVISION OF HERSHEY MFG. CO. 


4303 West Lake Street 


MAnsfield 
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one, “We are convinced we cannot 
a location 
$30,000 a 
vear or $2,500 a month per battery. 
By battery, 
of vending machines required to 


pay any commission to 


on sales of less than 


I mean the total group 


feed the people, including coffee 
candy, cigarettes, beverages, pastry, 
sandwiches, hot meals, and so on. 
Each one of these batteries repre- 
investment of between 
and $10,000 including in- 
Any 


our market who pays commission 


sents an 
$8,000 
stallation costs. operator in 
on sales of up to $30,000 a year 
is bound to lose money the way we 
operate today, including a hostess 
and all of those 
that go 


four hours a day, 


other necessary services 


with a battery.” 


Site Selection 


Here are some opinions offered 
The number of 
people in the plant is not the only 
Others are the 
the type of personnel, 


on site selection: 
influencing factor. 
wage scale, 
whether it is 
they 


time or go home, 


men or women, 


whether congregate at lunch 
whether the lunch 
hour is to be 20 minutes or an hour, 
the background of the 
whether little 


than a sandwich and so on. 


plant, 


they expect more 


An im- 
selecting a_ site 


portant factor in 


is the financial arrangement with 


the owner. A poor commission ar- 
rangement renders useless all other 
factors making for success of the 


location. 


On 
there 


the 


Was 


question of contracts, 


division of opinion as 
to whether they were necessary 01 
not. Those who favored the written 
contract or letter of agreement said 
an escape or cancellation clause 
included. As 
“When 
down in employment from 650 to 
350, it 
location and yet if you have a con- 
tract 


should be one con 


feree put it, a plant goes 


becomes a less desirable 


without an escape clause, 


you are stuck with it. Plants should 
agree that under certain conditions 
the the 
tract before the term expires. 
all, it’s the operator and 
plant that is making the 
ment.” 


operator can cancel con- 
After 
the 


invest 


not 


Depreciation is an important 


factor in the vending business. It 


is especially important when newly 





designed and improved models 
come on the market. “This is not 





Gis 
the cigarette vending business we check first with 
are talking about, or the candy 
vending business where obsolete 
equipment can be downgraded to 


some marginal accounts. This is 





the automatic food business and 


we cannot have sub-marginal ac- Si 4 4M Verley’ S 
: counts,” said one of the panel > GOLDEN : =<COTTAGE CHEESE 
‘ members. 
y In connection with depreciation COT TINS 
Y periods, it was revealed that the DAGULATOR .. Walia inte 
r National Automatic isi 


Merchandising 











Association was discussing the 
5 period of depreciation with the 
Bureau of Internal Revenue. At 
) present, there is no uniform na- 





tional depreciation rate for the 





vending machines. It’s a matter of 
negotiation between the operator Lntroducing a 
and the internal revenue agent in 
his district. It is expected, how- 


> 
ever, that once a uniform rate of Verley s New 
depreciation is established, it will Golden Cottage 
cover a period longer than three Cheese Coagulator 





vears. 

On insurance, the panelists os . Designed to give you 

| agreed that $300,000 product lia- “Peak of Perfection” Cottage Cheese 

j bility insurance is the minimum oe e & larger yield ca ae er cost! 

that should be carried and $25,000 Verley's new Golden Cottage Cheese Verley’s usual high standard of 
on property damage. Insurance is Coagulator uniformly gives your quality assures perfect results 

expensive but indispensable. Once cottage cheese finer flavor . . . so every time . . . you'll get good solid 
in the automatic food business, the good tasting, so good looking on sets, because the Golden Cottage 
operator often loses his right of _ naturally appealing with large ; 

I 5 tender curds and excellent k Cheese Coagulator goes to work 
subrogation. For example, if a oem exc ent Keep- before the milk reaches the high 

‘andy bar should cause a broken ing qualities. Verley’s Golden Cot- 92 : . 

OE ein ee eas ae tage Cheese Coagulator is designed acidity of bacteria souring . . . 
tooth, the injured party can claim for maximum efficiency and low to make the best cottage cheese 
damages from the vendor, who in cost operation. you can sell. 

turn will be defended by the manu- 
facturer of the candy bar. Verley’s new, low-priced 
° AUTOMATIC CULTURE CABINET 
: Styled, designed and engineered according 
7 CCC CHANGES PRICES OF to Verley specifications: 
25 A 1 
: i PRODUCTS FOR EXPORT USE cael ae 3% square feet of shelf 


e@ Holds 28 quart bottles 

e Contains a dial thermometer, built-in noise- 
less fan, timer and thermostatic control 

e Compressor is hermetically sealed, re- 
quires no lubrication 

e Temperature range is zero (0) degrees to 
25 degrees Centigrade (32 degrees F. to 
77 degrees F.) 

e Porcelain enamel exterior and stainless 
steel interior 

e Inside dimensions are 18 inches high, 


The Commodity Credit Corpora- 
tion has announced substantial | { 
price changes in butter, dried milk 
) and cheddar cheese stocks for un- 

restricted export use. It is offering 
| butter at 37 cents a pound, two 
cents less than what it was. Per- 
haps the most significant change 


2 22 inches wide and 13% inches deep 
e Outside dimensions are 33 inches high, 
25 inches wide and 18 inches deep 


is in dried milk which the govern- : ; 
This new, automatic culture cab- 
inet can be used in conjunction 
pound, 2.9 cents less than the with the Verley culture kit. 


previous price in barrels or drums 


ment is offering at seven cents a 


and 2.05 cents less than the pre- 


vious price in bags. The cheddar PRODUCTS DIVISION 


cheese stocks owned by the CCC 








are offered at 35 cents a pound, ALBERT VERLEY & COMPANY 
13 cents more than the last pre- 1375 EAST LINDEN AVENUE, LINDEN, NEW JERSEY 
vious price. 1018 S$ WABASH AVENUE. CHICAGO 5, ILLINOIS 
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New Nested Paper Container Gets 
Test Run in Ohio 


NESTED paper container, 
A new to the American mar- 

ket, although a twenty-six- 
year-old veteran in Europe, is being 
market this 
Known as Sanesta, the package has 
a gable top and a tapered body 
that 
tom. It has a pouring lip somewhat 
similar to the one on the Pure-Pak 
container and a crimp-type top that 
is heat sealed at the filler. 


tested in country. 


terminates in a circular bot- 


The package is pre-formed at 
the factory and shipped to the 


dairy in “sticks” of 50 containers 
that are closely nested one into the 
other. Sticks are wrapped in paper 
and packed 500 to 1000 per ship- 
ping case. The package comes in 
four third 
quarts, and half pints. It is coated 


sizes — quarts, pints, 
with polyethelene wax before ship- 
ment. Although a slightly lighter 
the 


bottom 


board is used in 
the 


changing into a square top gives 


paper con- 


tainer, cylindrical 
the package a strength greater than 
one anticipates at first glance. 


Filling machinery, European in 
origin, is equipped with American 
made electrical components. 
original European and Latin Amer- 
ican models have been redesigned 
for acceptance by U. S. 
health authorities. 


The fillers come in three sizes. 


The largest and fastest machine, 


called the “Expediter,” is auto- 
matic and operates at speeds of 40 
to 70 packages per minute depend 
ing upon the container size. It can 
be operated by one attendant and 


edd 


requires 8’6” by 47 
The 


been given the highly contempo 


of floor space. 


intermediate machine has 


The 


public 


Demonstrators will visit Midwest 
milk distributors — results will 
determine market approach 





THIRD-QUART 


HALF-PINT 


The new gable-topped Sanesta containers, with tapered body 
and cylindrical bottom, are pre-formed at the factory and 


shipped in “sticks” of 50 nested containers. 


Packages come 


in four sizes — quarts, pints, third-quarts and half pints. 


“Rocket.” This is a 


semi-automatic machine. Operated 


rary name of 
by one person, the machine fills 


and seals 15 to 18 


containers a 


The “Expediter,” 
largest and fast- 
est of the fillers, 
will operate at 
speeds of 40 
to 70 packages 
per minute, de- 
pending on con- 
tainer size. One 
attendant can 
operate it. 
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minute. 


are 2’8” by 


A manually-operated machine 


called 


Floor space requirements 


oar 


the “Independent” rounds 








YUM 


out the filler line. This machine 
can fill at the rate of 6 to 8 units 
a minute and takes up 2’8” by 4’ 
of floor space. 


Prices on the machines are listed 
as $19,500 for the Expediter, 
$5,950 for the Rocket and $2,450 
for the Independent. 


Due to the test nature of the 
container’s present status in the 
United States, Sanesta spokesmen 
were reluctant to quote a firm price 
on the containers until the pack- 
age is officially put on the market. 
However, they stated that prices 
would be competitive with other 
standard paper containers used in 
the United States. 


Market testing has been carried 
on in Kenton, Ohio where the 


The semi-automatic 
et” fills and seals 15 to 18 





“Rock- 


Kenton-Dunkirk Creamery Co., a 
medium-sized firm with home de- 
livery, store and school business, 


has been using the package. Com- 


containers a minute. 


ents from nearby cities. No sales 


figures are available at the present 


paper containers. In addition to 
the four regular sizes listed above, 
Mr. Broseke also used the con- 


tainer as a twin-pak item. 


The milk packaging system is 
being marketed by a firm recently 
incorporated in Ohio known as 
Sanesta Packaging Systems, Inc. 
Present plans call for containers to 
be produced at Mid-West-Pak Cor- 
poration, Belvidere, Illinois. 


A further market test for the 
container and filling equipment in- 
volves the utilization of a large 
van-type truck containing all three 
of the fillers. The truck will be 
used to bring the machines to milk 
distributors in the Midwest for 
demonstrations. Results of the tour 
will, “to an appreciable extent, 
determine the approach taken to 
the United States market.” No date 
has been set for placing the con- 
tainer on the market but a target 


petitive conditions in the market time but Walter Broseke, Jr., gen- date “ said to be “a few months 
are the usual. There are several eral manager of Kenton-Dunkirk, satan 

firms from outside the community said that acceptance had been very 
engaged in distributing milk in good. He said that in the stores 


the market. Some of them are 


Additional information on_ this 
system can be secured by writing 


the package had performed very to the Mid-West-Pak Corporation, 

















































} chains, some are larger independ- well in competition with other Belvidere, Ohio. 
| WARNING - Watch for this man... mop = ere 
| THOMAS RYAN (Alias T. H. Hinshall) Sant sane a: 
F D NT B TION ENT ‘ 
| RAUDULENT SUBSCRIPTION AG —— 
Description: Age, early 60's. Height, 5’ 10”. Slender 
build. Sallow complexion. Grey hair. Talks glibly of 
industry matters. Automatic Clean ing of 
Thomas Ryan (or T. H. Hinshall) is a fraudulent Mi Transport Trucks. 
agent and has already served a prison term in Fort 
Madison, Iowa, when we apprehended him in 1954. 
He is operating under false pretenses when he solicits To 
subscriptions to our publications. If he contacts you TAKE Y OUR M AN 
on this basis you can render valuable service to our OUT OF THE MAN HOLE = 
own and other industries similarly victimized, if you 
will immediately contact your local authorities. and Qeay Settler 
They in turn should promptly get in touch with: 
Mr. Webb, Manager Complaint Dept. 
Magazine Publishers Association, Inc. Use Gi 
232 Madison Ave., New York 16, N. Y. irton 
(Tel.: MUrray Hill 6-7550) Hs k 
anker 
URNER-BARRY COMPANY, Publishers W ashers 
American Milk Review and Milk Plant Monthly... F : 
American Egg and Poultry Review ...Who’s Who OR TANKS UP TO 48 
in the Egg and Poultry Industries . WRITE TO: 
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92 WARREN ST. NEW YORK 7, N. Y. po ; ain On — 
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IN THE 
DAIRY FIELD 


IODINE 
SANITIZERS 


OFFER ALL THESE 
ADVANTAGES 








A LONG RECORD OF DEPENDABILITY. 
lodine is recognized as a most efficient anti- 
septic and germicide. It is known to be 
effective against a wide range of organisms. 
New technology has now resulted in more 
efficient iodine formulations developed espe- 
cially for sanitization. 


EASY TO USE. lodine sanitizers are for- 
mulated especially for treatment of dairy 
utensils and equipment. Leading manufac- 
turers offer iodine sanitizers and detergent- 
sanitizers as liquids, powders or tablets. 


EFFECTIVE. lodine sanitizers are effective 
in low concentrations ... economical, too. 
They can help you supply better milk. 


EASY TO TEST. The well-known iodine color 
is an indication of solution strength. When 
the color of an iodine sanitizing solution 
begins to disappear, that is a signal to re- 
plenish or replace the solution. Test kits are 
available. 

Write us for further information and names of manufac- 


turers offering iodine sanitizers in your area. No obliga- 
tion, of course. 


CHILEAN IODINE 
EDUCATIONAL BUREAU, 
INC. 


Room 2153, 120 Broadway, New York 5, N. Y. 


Write No. 116 on Reader Service Card 


116 












Emery aggregate, a hard, 
abrasive material, is cast 
on to fresh base, using an 
over-hand motion. The 
tough surface which results 
is especially suited to with- 
stand heavy traffic. 











How to 


| 
Surface HardenCx 
= SAVINGS and more efficient opera- j 


tion are often realized by toughening the surface of 
concrete floors subjected to heavy traffic. Floors } 
that stand up longer cost less to maintain and reduce 
downtime. In emery, nature has provided an ex- 
tremely hard, abrasive material to serve this purpose. 
Object is to apply particles of emery in such a way 
as to anchor them in a compact, dense mass right 


at the surface of the concrete. 
Materials | 


1. Fresh base slab — should be of good quality, 
with low water-cement ratio. Consistency 
should be such that slump will not exceed 
4 inches. 


2. Emery aggregate —should be properly 





Cross-section of surface-hardened floor. 
Dark emery particles at top mass and inter- 
lock forming a virtually continuous hard 
surface. 
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denConcrete Floors 


Proportioning of Surface 


Rate 





$f parts aggregate 


lo 


Vixing 


of 


By WALTER R. MAGUIRE 


crushed and graded to provide a balanced 
assortment of particles ranging from X-inch 
to This 
found to produce maximum interlocking for 
the 


down fines. assortment has been 


compactness and firmest anchorage in 


base slab. 


Cement — should be first quality Portland, 


Type I, or high-early-strength. 


Hardener 


to | part cement, dry mixed. 


‘and cement may be either ma- 


» or hand mixed. 


It is important to make sure that materials 
and equipment used for mixing are scrupu 
and clean. 


lously dry 


Application 


The usual application calls for 100 pounds 
of emery aggregate per 100 square feet of 


floor surface, for an average penetration of 


“ inch. 


extra hard surface, applica 
the 
of emery aggregate per 100 square feet of 
floor This 


requires special techniques, 


To obtain an 


tion should be at rate of 200 pounds 


space. more dense application 


hereafter de- 
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Here is a Valve 


Designed Exclusively for YOU! 
by 


CRACKED DISCS, 
WIRE DRAWING, 
EXPANSION 
and 
CONTRACTION 
PROBLEMS 

































A resilient sealing ring and stainless steel piston replace 
the metal seat or disc found in the conventional valve, the 
cause of most valve troubles. The Strahman Valve seals 
itself as a cork seals a bottle. In throttling, the erosive action 
of the elements passing through the valve cannot have any 
effect on the sealing surfaces 


Strahman Steam and Water Valves are made of Bronze 
construction, with Stainless Steel Stem and Piston, assuring 


Write 


STRAHMAN VALVES, INc., 


16 HUDSON STREET, NEW YORK 13, U.S.A. 


direct for complete catalogue 
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When is a truck... 


more than a truck? 








MEYERCORD 
DECAL TRUCK SIGNS 


That’s easy . . . when it’s a moving bill- 
board, thanks to colorful, eye-arresting 
Meyercord Decals! Promotion-minded fleet 
owners everywhere build their sales and 
strengthen product or service identity by 
making their trucks do double duty as 
carriersand salesmen-in-motion! Meyercord 
Truck Decals are seen by thousands daily 

. offering you effective advertising at 
amazingly small cost per impression. 
Meyercord Decals are applied rapidly, 
easily ... with a minimum of lay-up time. 
They can be made in any combination of 
colors, any design, including halftones .. . 
and any size to fit your needs. Without any 
obligation, let the Meyercord representa- 
tive explain how Meyercord Decals can be 
adapted to your fleet! Just drop us a line. 
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Full color ““Ad on Wheels” brochure free... 
just send a request on your company letterhead, please . 





the MEYERCORD co. 
Dept. E505, 5323 West Lake St., Chicago 44, Illinois 
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scribed. Depth of hard surface in. critical 


areas averages % inch. 
Application (Moderately Hard) 


Screed base concrete to finish grade. If a 
vibratory or roller screed is used, floating may be 
omitted at this stage. Any areas that are below 
grade should be filled with the dry aggregate-cement 


mixture, never with neat cement. 
Spread the dry mixture over the entire area im- 
mediately, while the base slab is still wet. For best 


Make 


sure that the mixture is well loosened, breaking up 


results, use a clean, round-pointed shovel. 


any lumpy areas with the shovel. Load the shovel 
only moderately and cast the mixture alternately 
CTriss-Cross 


to left and to right, making an even, 


pattern on the floor. 


Experience has shown that the easiest and 
most effective technique is for the shoveler to stand 
directly between the floor and the wheel-barrow, or 
other source of material. He casts each shovelful 
with a turning motion, over-hand, so that the face 


of the shovel is down as the material is cast away. 


Next, and immediately, the floor is lightly 
darbied or bull floated. It is important to embed 
the aggregate flush with the surface but to avoid 
burying it completely. 

Allow the concrete to set up sufficiently, then 
finish with a float or troweling machine or by hand- 


taken to 


troweling. Do not trowel to the point where a film 


troweling. Care should be avoid 


over- 


of laitence or mortar covers the aggregate. 


Sets 


Final hand troweling may or may not be advis- 
able, depending on the type of service for which 
the floor is designed. Careful hand troweling will 
produce a smoother floor. But the abrasive, non-slip 
properties of emery will provide better traction if 


the floor is not so treated. 


There is an alternative method of application. 


As soon as the screeded base slab has set-up 
sufficiently to support the weight of a board with a 
man kneeling on it and all free water has dis- 
appeared from the surface, the men move out 
across the floor on boards, distributing the dry 
mixture evenly on the base slab. As before, the 
floor is immediately afterwards lightly darbied o1 


bull floated. 
Method of 


precautions should be taken with this method to 


finishing is as before. The same 
insure that a compact, dense mass of aggregate is 
anchored firmly at the surface and that no film of 
laitence or mortar is permitted to form over the 


aggregate. 
Application (Extra Hard) 


Straight-edge or roll base concrete to screed 


level. Then darby or bull float it. 
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Immediately broadcast the dry mixture onto 


the base slab, by either of the two methods pre- 
viously described, but use only 50 pounds of aggre- 
gate per 100 square feet of floor space. 


bull float the 


another 


Darby or 


surface again. Immediately apply 


50 pounds of aggregate per 100 square 


bull float 


Then apply the third broadcast, 


feet of floor space and, again, darby or 


the surface. again 
at the rate of 50 pounds per square feet. But, this 
time, do not darby or bull float. Let the floor remain 


as it is until it will bear the weight of a man. 


Now 


disc float, or a troweling machine 48 inches in 


machine the floor with a power-driven 


diameter and equipped with flat shoes. Then, im 
mediately broadcast another and final load of dry 
again at the rate of 
Machine the 


as described for 


mixture, 50 pounds per 100 


square feet. surface as before. Finish 


application of a moderately hard 


surface. 
Curing 


1. Liquid chemical (sodium silicate based) 
cure may be applied either by spraying with 
a garden spray or by mopping. Application 
should be made as soon as possible without 
This cure seals the 


marring the surface. 


floor to prevent moisture trom evaporating. 
2. Water cure is effected by keeping the floor 
14 days. 


done by spraying or flooding or by covering 


wet continuously for This may be 

the floor with wet burlap or wet sand. Water 

used for this purpose must be cold, fresh, 

and perfectly clean. Burlap or sand must 
be clean. 

3. Membrane cure is effected by 
the floor 


membrane for 14 days. 


covering 
with a non-staining, waterproof 
Membrane must be 
strong enough to stand up under ordinary 
abrasive action and wear and should weigh 
vard. All 


at least 7/2 ounces per square 


joints must be air-tight. 


VIRGINIA DAIRY PRODUCTS GROUP 
ELECTS OFFICERS FOR 1959 


c &. Curles Neck Dairy, Rich- 


mond, elected president of the 


Fitzpatrick, 
Virginia, was 
Association at the 


Roanoke in 


Virginia Dairy Products organi- 


zation’s 44th Convention in 


January. 


More than 400 people attended the convention 
at which the following officers were also elected: 
Donald E. Shank, 
president; H. I. 
Redford, 


Lynchburg-Westover 


Augusta Dairies, 
vice president: and C. L. 


Dairy, Lynchburg, secretary 


treasurer. 
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Staunton, vice 
Bush, Clover Creamery Company, 


Fleshman, 





| (} STOP WATERED MILK 


The Nu-FisHer LACTOMETER 
7 TEsT is a simple, fast method 
for detecting watered milk. 
Haulers, field men and milk 
inspectors can easily check 
bulk tanks on the farm to de- 
termine if the milk has been 
watered 


Price Complete $19.50 


STOP RANCID MILK 


The Nu-Rancipity Test will 
measure hydrolytic rancidity 
in milk long before it can be 
detected by taste. It is “good 
sense”’ to check each tanker to 
determine whether or not the 
milk has a tendency to go 
rancid. Check on each pro- 
ducers milk to determine who 
is causing the rancidity. 


Price Complete $65.00 
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site. MEYER-BLANKE CO. 
rh Jo LABORATORY DIV., ST. LOUIS, MO. 
AND ASSOCIATED DISTRIBUTORS 


Write No. 










MOLDED TO 
PRECISION STANDARDS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


oY 






DURABLE 
GLOSSY SURFACE 


>) LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Adaantages 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


fight joints, no leaks, no shrinkage 

Sanitary, unaffected by heat or fats 

Non-porous, no seams or crevices 

Odorless, polished surfaces, easily cleaned 

Withstand sterilization Long life, use over and over 
Available for 1”, 1%", 2”, 2%” and 3” fittings. 

Packed 100 to the box. Order through your doiry supply house. 


THE HAYNES MANUFACTURING CO. 





4180 Lorain Avenue Cleveland 13, Ohio 





Wri'e No. 119b on Reader Service Card 
119 








RADIOACTIVITY IN MILK 


(Continued From Page 92) 


Service in Cincinnati, Ohio. Ap- 
proximately six weeks are required 
levels are subject to periodic evalu- " = laboratory analysis of 
ation and revision as new scientific the samples 
data become available. 


Monthly 
milk obtained through the coopera- 


In addition to measuring stronti- 
composite samples of um-90, the milk sampling network 


also measures four other specific 


tion of State and municipal health radioactive elements in milk: 
agencies, State departments of iodine-131, strontium-89, barium- 
agriculture and the dairy industry 140 and cesium-137. The levels 


are analyzed for specific radio- 
Robert A. 
Engineering Center 


Public Health 


for these elements also have shown 
active elements at the 
Taft Sanitary 
operated by the 


a generally yariable pattern even 
further below the current permis- 


sible levels. 






























MS-1683 Zinc-Kote 
16 qt. or 9-3 gal. 





oe 


Photo shows Erickson Zinc-Kote steel 
cases going through automatic 
case loader. 


* 


Strongest 
Case Made... 


operates with LESS LEAKERS because of side 
panel protection to milk carton. Extra top toler- 
ance and special side construction guide car- 
tons into case easily and smoothly. Ideal for 
machine loading and stacking. 


Now sold at extremely low prices. Write 
for quotation in the quantity you can use. 








C.E.E. 
C. E. ERICKSON COMPANY, INC. ° DES MOINES 7, IOWA 
Write No. 120 on Reader Service Card 
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The ranges in the findings for 


September were as follows: for 
iodine-131 from 5 to 27 compared 
to the permissible limit of 3,000 
liter, per 


liter; for strontium-89 from 17 to 


uuc micromicrocuries 
283 compared to the permissible 
limit of 7,000 uuc/liter; for barium- 
140 from 0 to 53 compared to the 
permissible limit of 200,000 uuc 
liter; for cesium-137 from 43. to 
113 compared to the permissible 
limit of 150,000 uuc/liter. 


The periodic reports issued by 
the Service also include averages 
for the 12 preceding months. This 
is because average exposure ove! 
an extended period of time is the 
most significant factor in interpret- 
ing public health effects. 

For the period ending Septem- 
1958, the 
the various milk stations 


ber, 12-month average 
levels at 
were as follows: strontium-90 
ranged from 4.2 to 11.2; iodine-131 
ranged from 29 to 141; strontium 
89 ranged from 24 to 118; barium 
140 ranged from 15 to 55; cesium- 


137 ranged trom 51 to 76. 
e 


ELECTRONIC COMPUTER TO 
CONTROL PRODUCTION 


(Continued From Page 35) 


charges, shortages, collections, 
charges, discounts, in and out trans- 


fers, and allowances. 


With financial cards proven, the 
next step is the settlement run. For 
this 


header cards, production cards, in- 


each route consists of route 
cluding all modifications since the 
load-out run; proven financial cards 
including all entries since the pre- 
vious settlement; the balance for- 
ward card from previous route set- 


tlement run. 


On a single pass the computer 
takes 


change affecting units, every change 


into consideration every 
affecting dollars, and computes and 
punches into each product card re- 
total 


their 


tail unit sales, unit sales; it 


extends units at respective 
prices to obtain wholesale dollar 
sales, and retail dollar sales cross- 


The 


also accomplishes and 


footed for total dollar sales. 
computer 
punches into individual summary 
cards bottle charges, bread dollar 
butter 


sales. Various payroll commissions 


sales, and and oleo unit 
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= on bread, butter and oleo require punched into the proof card. These developed a series of multiple vari 
= this segregation. cards are then listed on the Tabu- able equations to establish equi- 
ed These cards are then run to pro lator, producing product sales anal- table quotas for each route, for 
f ards are . ( : 
ysis and proof of all punching. each product, for each week, over 
O00 duce the route settlement copy. te ; os 
aes This report shows opening balance Thus we get daily a product anal a six-month forecast. These quotas 
ies i : ysis and proof on the same run, by are established in units rather than 
to sales for each product, wholesale egplen , . ; 
a. ond vetell including summation of divisions and by total. dollars, which provide better con- 
} laa iad — a Ss oe ‘ol. Jriver-salesm: ‘ 2 i 
m- bottle charges, bread sales, and In the same manner as described ae I wae a sman _ ated 
; , ; . ; ellie er visors are Wi , sated ; 
he butter and oleo units. Also all for the daily summaries, we pro- le 4 ‘ af » Arty ited by 
‘ : ; = » dal ‘y car encouraged to think in units, by 
Cc financial transactions and the clos- duce from the daily summary cards & init ¢ 
to ing balance. At the same time a weekly summaries; and from the product, rather than over-all dollar 
; . reek . var sales. 
Je summary card is produced on the weekly summary cards monthly 
summary punch to be used as the summaries. When the computer-developed 
next day’s opening balance. Totals On route sales analysis, we have quotas on summary cards are 
vv 
, for all adds and cuts, ete. are 
res 
hi proven to the pre-added comptom- 
11S . 
eter totals for proof. One copy goes 
vel 
rl to the route salesman, one goes to 
1e , : 
the route supervisor, and the third 
et- . . , 
copy is retained in the office. 
The basic figures for route con- 
wed trol and for salesmen-driver earn- 
ge ings are now posted from the settle- 
_ ment statement. This includes 
90 
31 
m — _ | watconas 
m- STOCKHOLDERS 
m- 
) 
1s, 
3 
- pied : Sold Us On 
“...and as for how we’re 
the using your money. . .” . 
oe Portersville Cold Wall Storage Tanks” 
ite 0 g 
in- opening and closing balances, unit 
= sales of butter and oleo, bread 
; sales, wholesale sales, total sales 
rds ; soil lle This vote of confidence from 
7 and financial transactions. In time ®, A. Sean, ie. Vics Peodiéent of 
or- this operation also will be absorbed — 7 A.D = Gules Comnen 
‘ s , - vea 
at by the machines, which will not ? Ceeshent eake Y 
only calculate commissions and , 
earnings, but post balances due The stainless steel cold wall storage 
ter from each route as well tanks shown above are an integral 
pry ; a ; part of this recently completed 
we After the settlement run, all new Dean Dairy ee They were 
‘ . agi i t 
| product cards are sorted into prod- engineered by Portes hare 
TAC : i the exacting service and critical 
iti uct sequence also merging in a sanitation standards required by a 
it master summary and proof card. progressive firm like Dean Dairy. 
ive rhe cards are then sent through the Write for leaflet and specifications on 
Har computer where unit totals and our cold wall and plain insulated na mm 
)SS- dollar totals for retail, wholesale. storage _— - 6 puget truck ti to i! i q 4 ] 7] 
: . . mounted tanks for bu aulin 
"he and total amounts are carried for- - ‘ 8 
T : or farm pick-up. 
- ward and punched into the product 2 ene ee — 
oy summary card. The summarized ° 
llar units are recalculated as to dollars, G r T e r 3 y j [ : St i | Eq ip t C p 
nit both units and dollar totals are alniess uipmen orp. 
ane crossfooted for proof purposes and Portersville 1 (Butler County), P 
Write No. 121 on Reader Service Cord 
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merged with detail item cards fon 
the week, a new summary card for 
each item is produced showing 
quota, actual sales, and the com- 
puted percentage of actual sales to 
quota. These item summary com- 
parison cards are then posted di- 
rectly to the salesmen’s ledger card 
on the Posting Interpreter, so that 
performance by a given salesman 
over a period of 12 weeks may be 
judged at a glance. 


The Tabulator provides a list, 
product by product, for each route 


total sales against the 


quota for the route, for supervisors 


including 


to carry with them. 


In addition to load-out and 
settlement and sales analysis, the 
Univac 60 computer is utilized to 
prepare the farmers’ checks, haul- 
ers’ payroll, gallonage sales report, 
and the billing of wholesale re- 
ceivables. Payables, inventory con- 
trol, payroll, and general account- 
ing are also being considered. 

As can be seen, the essence of 


the machine approach at Green 





CALL 
THE 


CHOCOLATE 


MAN 


Chocolate is his only business . 





..and he takes the time 
to make sure his chocolate goes through your plant 
smoothly, efficiently. His job is to know what's happening 
...to ward off troublesome problems for you 

before they happen, if possible. 


He's there when you need him, with years of practical 
experience to help you. He's backed by production 


experts... 


a competently staffed laboratory 


a strong merchandising department 


This Chocolate Man is good to know. . 


. he's the 


CHOCOLATE PRODUCTS COMPANY Man who furnishes 
STILLICIOUS for a better dairy chocolate 


Want to meet him? Write 


CHOCOLATE PRODUCTS COMPANY 


413 West Scott Street, Chicago 10, Illinois 
741 Kohler Street, Los Angeles 21, California 





Write No 


122 
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Spring is to reduce to a minimum 
the paperwork and non-selling time 
required by the _ selling-delivery 
force. The Univac System prepares 
and addresses a periodic itemized 
bill, controls the balance due, 
shows payments, new billing and 
This 
better utilizing of personnel, better 
control of the selling and collection 


balance forward. promises 


process. 


The tangible advantages of elec- 
tronic data-processing, in our case, 
resolve themselves into seven areas, 
each important in itself: 

1. Capacity to handle the greatly 

increased workload. 

2. Detail 

duced from a laborious man- 


card extensions re- 


ual procedure to two com- 
puter runs. 


Trained personnel freed from 


uw 


non-thinking, repetitive work. 
t. Increased accuracy in route 
sales load-out and settlement, 
with greater acceptance by 


drivers. 


wl 


Greater management control 
by item, by man, by profit- 
ability. 


6. Greater accounting flexibility. 


The Univac equipment and 
ten-employee staff is equiva- 
lent to a 30-employee stafl 
with previous methods saving 
space, supervision, and time. 


LABORATORY PASTEURIZATION 
TEST DETECTS THERMODURICS 


(Continued From Page 111) 


payment plan. As described 
above this is a plan whereby 
a producer having a labora- 
tory pasteurized count in ex- 
cess of 10,000 per ml. loses 
six cents a pound butterfat 
for all the milk he produces 
during the month. In some 
instances this loss may repre- 
sent as much as $100.00. The 
knowledge that he may be 
penalized keeps the producer 
on his toes. 

2. Second, the effective follow 
up procedure is the exclusion 

used by the Health 

Department for 


policy 
those pro 
ducers having two successive 
laboratory pasteurized counts 
in excess of 30,000 per ml. o1 


American Milk Review and Milk Plant Monthly 





{ 



























mn two successive raw plate farms is an item given much atten- count for 20 to 25 per cent of store 
ne counts in excess of 200,000 tion during the survey. A critical sales. This compares most favor- 
ry per ml. Such producers must analysis of the surveys since 1950 — ably with the national supermarket 
eS keep their milk off the mar- shows a marked decrease in the chain store average of 3.5 per cent. 
ed ket for five days. This is number of violations on the items 1 d 1] 
Ie, done in the Denver market of cleanliness and sanitizing of C s — hee rep = . 
nd rather than degrading. equipment. It is felt that a com- 7 ee ee ne 
eS 3. Tl hi i bination of laboratory pasteuriza- mi hendier and other supplices, 
-€ . ” te t iird procedure es the sian tests ae ne , ry : ; It f, the customer and the franchise 
e , air 2 7 " . metar nally or : 
va follow up by dairy fieldmen. ie abeets Gill eabingS : » ha u holder. The benefits to the sup- 
a eae sean s, ( on labora- 
Laboratory results are fun- a ie : plier and the customer have already 
neled to the fieldman iust tory results and the exclusion policy 
= pe c E been shown. 
ai as soon as they are processed. of the Health Department are 
se The fieldman makes a visit responsible. The holders of the individual 
‘a to the farm to investigate the ® store franchise, usually a man and 
results of all high count milk. wife, will be able to earn $20,000 
r In addition each producer is wy Cees oe a year on a $19,000 investment. 
y 
furnished a monthly report MARKETING MILK wer we ae 
: ee _ ) 29 Individual dairies and ice cream 
on the bacteria counts of (Continued From Page 33) tenia ies tm Reeee 
" manurac rers desiring 0 now 
a his _ for the preceding Dairies. Mr. Schaub predicts that how the Convenient Food Mart 
~ month. within a 36-month period milk sales idea can be integrated and coor- 
The United States Public Health in the 200 Convenient Food Marts dinated with their own operations 
Service conducts periodic sanitation in the Chicago area will rise to should write to Convenient Food 
mn er as ; . 
_ surveys of the Denver market. 200,000 quarts a month and that Mart, Inc., 75 East Wacker Drive, 
Cleanliness of equipment on dairy milk and ice cream sales will ac- Chicago, Ill. 
ite 
nt, 
by 
rol 1 | | 
" heese filling more Profitable: 
ity. 
nd P 
e with the TRIANGLE DS-1 
- Available in either Single or Twin Lines 
ing to satisfy your specific production requirements 
ne 
Check these Exclusive Features... 
* Vacuum Capper—Simple, more positive, 
ON more versatile than any other unit. Handles 
cs most styles of paper, plastic or metal lids. 
Figure 1 shows capper picking lid from bottom 
of lid magazine . . . Figure 2 shows lid being 
ed seated on a waiting cup—no rising station, no 
by jamming or spilling—operation is simple and 
ra- positive. 
eXx- 
Ses 
fat ’ . , 
Send for 3D Viewer and slides showing 
ated DS-1 or D2-A, no obligation. Kit is pre- 
me * Gentle Action— Extra FILL IN paid both ways: 
re- large piston, cylinder and & Construction—A rugged, Biigemamemmm () Send kit on 05:1 for 35 to 40 cortons per 
“he P minute. 
Phe valve body for accurate fill heavy duty machine manufac- PQQaAaeeM = 
be d ° ° . : (] Send kit on D2-A Twin-line machine—70 to 
and extra gentle handling of _ tured to the highest sanitary 80 per minute. 
cer your large curd cottagecheese. standards. Waterproof electri- 
cal control box assures easy Name 
= * Versatile—Single line de- wash up. at et Company i 
: sign is expandable to twin * Bottom-up Filling—Elimi- 
10n ‘ ‘ 4 r Address — 
ld line—doubles your production. _ nates air pockets...will handle 
liquid or set-up sour cream as a ~—iLone-__,State__ 
oe * Positive Cup Dispenser— _ well as prepared foods. a 
_ Handles all styles of round, ¥& Quickly Adjustable — All TRIANGLE Package Machinery Company 
ints nesting containers. sizes up to 2 lbs. 6658 West Diversey, Chicago 35, Illinois 
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UNFAIR TRADE PRACTICES 

(Continued From Page 27) 
of milk or frozen dessert sold. The 
deductions are not specified in the 
Ohio bill; presumably they will be 
written in by the legislature if the 
bill is The Indiana _ bill 
calls for a tax of five hundredths 
of a cent on each gallon of milk and 
milk products distributed in In- 
diana, thirty-five hundredths of a 
cent on each gallon of ice cream 


enacted. 


and frozen desserts distributed in 
the State and twelve hundredths of 
a cent 


on each dozen ice 


cream 
and frozen novelties sold in the 
State. 


Difference in Phrasing 


The business end of these legal 
shotguns are the prohibitions. Al- 
though both bills are striving for 
the same thing, there is a slight 
difference in the manner of stating 
the goal. The Ohio bills says “No 
processor-distributor, broker-dis- 
tributor or retail store dealer with 
the effect of creating a 


monopoly, restraining trade, pre- 


intent or 


venting or limiting competition, or 
injuring the business of a competi- 
tor, either directly or 
@tc., sal icc 


indirectly, 


The Indiana bill says, “No proc- 
or distributor shall with the 
intent or with the effect of unfairly 


eSssol 


diverting trade from a competitor, 
or otherwise injuring a competitor, 
or of destroying competition, or of 
creating a monopoly ... .” 

The slight difference is in the 
use of the phrase “unfairly divert- 


ing trade” which appears in the 
Indiana bill but not in the Ohio 
bill. 


The trade practices that are pro- 
hibited are the same in each pro- 
posal. They are: 


1. Price discrimination between 
localities except where great- 
er or lesser costs make such 
price differences logical. 
Sales below cost. 


ww lo 


Special promotion deals 

where something of value is 

given in addition to the dairy 
item purchased. 

{. The granting of loans or ex- 
tending credit beyond cus- 
tomary periods of time. 

5. The 


ment, services, financial aid, 


giving of free equip- 
etc. 

A provision is made in each bill 

the 

dis- 

counts. The Ohio bill makes spe- 


for giving discounts where 


quantity sold warrants such 
cial provisions for the sale or lease 
of display cabinets, soda fountains, 
bulk milk dispensers and dairy re- 
frigeration equipment. The Indiana 
bill carries no such provision. It 
simply prohibits offering or giv- 
Probably the 

equipment, 


ing free equipment. 
that 


rented or 


thought is such 


when sold, is not free 
equipment, and therefore not an 
unfair.trade practice. 

Both bills provide for the termi- 
nation of existing contracts with re- 


tailers which 


are in violation of 
the Act. The Ohio measure says 
that such contracts “shall not be 


renewed and shall terminate at the 
possible time permitted 
thereby.” The bill says 
that arrangement “shall 
become automatically terminated at 


earliest 
Indiana 
any such 


the end of twelve months.” 


Both bills specify that if a sec- 
the bill, 


should be declared unconstitutional 


tion of after enactment, 
by a court the remaining provisions 


will still be in effect. 


Operating procedure for the 


“agency” is specified in the pro 
posals and is the same in each 
instance. The procedures are: in- 
vestigation upon receipt of com- 
plaints or indications of violations, 
notice of hearing to those accused 
formal 


of violations, a hearing, 


issuance of cease and desist or- 
ders if findings warrant such action. 
and enforcement by revocation of 


licenses if orders are not obeyed. 


Three-fold Damages 

In addition to the revocation of 
licenses, the Ohio bill provides that 
any person injured by a violation 
of the prohibited trade practices, 
who resides in the county where 
the defendant is found or where the 
defendant has an agent, “shall re- 
cover three-fold the damages by 


him sustained... .” 


Industry interest in these at- 
tempts to establish better competi- 
tive environments by legislation is 
very high. There is a fairly wide 
range of opinion on the subject as 
the actions of the Borden and Na- 
Products Corporation 
Ohio 


indicate. It should be pointed out 


tional Dairy 


subsidiaries in and Indiana 
that these actions were the result 


of local or regional decisions and 


are not the result of a company- 
wide policy. As a matter of fact, 
we were unable to find any top 


level company policy on the issue. 
The action at the State level was 
stated by the National Dairy Prod- 
ucts Corporation spokesmen at that 
level to be based on a belief that 
this type of legislation not only 
failed to achieve its purpose where 
but 


the situation. A majority of the dis- 


it had been tried aggravated 
tributors in the Associations, both 
by number and by volume of milk 
handled, the 


favored legislation. 








Custom Engineered 


WASHING AND CONVEYING EQUIPMENT 


DISPENSER CAN WASHERS 


MILH CAN WASHERS 
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AUTOMATIC TANH WASHERS 


COMPLETE RECEIVING ROOMS 
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Write for specific brochures today 
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CASE STACHERS 
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PALLET LOADERS 


BELT CONVEYORS 
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president; J. C. Thomas, secretary; 
A R and William F. Sinclair, treasurer. 
M Other members of the executive 

MERICAN ILK EVIEW committee are Maurice T. Ham- 
AND mond, Milton F. Marcy and Burnes 


F. Nelson. 
Mik PLANT Montuty F. D. Couch has been appointed 


sales manager of the wholesale 
milk and ice cream division of 


Birtcherd Dairy, Inc., Norfolk, Va.; 











John V. McGrorey has been ap more intensive planning for an 
pointed to the management. staff expanding market, Darrell L. Deck 
of Lynch Dairy Products, Ine., has been appointed as the newly- 
Ravena, N. Y. He will supervise created coordinator of distribution 
production and sales of the firm's and sales for Steffen Dairy loods 
ice cream mix, cottage cheese and Company, Wichita. Kansas. 


other manufactured products. 
Ulrich Reimer has been named 
vice president and director of re 





William P. Ayers, vice president 


f Swift < C ‘ in charge : : ‘ 
of Swift and Company in charge search; Silas Kompelien, vice presi J. J. Sullivan F. D. Couch 
of poultry and dairy operations and ne : 
: ; : ‘ dent and treasurer; and Bill Schaaf, 
table-ready meats, has been elected | ' Sirs Kr 
a director of the company by the general sales manager at remont John J. Sullivan has moved up to 


shareholders. Industries, Inc., Minneapolis, Min retail sales manager; and Eugene 
nesota. M. Dillon to assistant retail sales 
py oA - manager. 
The newly-created position of 


operations manager has been filled Four changes have been mad 
with the appointment of Maurice in the sales organization _of the 
A. Rice at the North Star Dairv in Western-Waxide Division of Crown 


Zellerbach Corporation: Clayton K. 
Hayes has been promoted from 
Earl N. Gray, Morrisville, Ver sales manager at St. Louis to man 
mont, is serving his 40th term of ager of distributor sales at San 
es sete sae . Leandro. He is succeeded by his 
W. P. Ayers D. L. Deck office as president of United Farm ; 
ers of New England. He is the only 


St. Paul, Minnesota 





assistant, Carl W. Sippel, as St 
Louis sales manager. Ken McCourt, 


Because of the ever-changing president the co-op has had_ since sales representative in Denver, has 
conditions in sales and distribution its founding in 1919. His fellow been promoted to sales supervisor 
and because of the need for even officers are Eldon J. Corbett, vic« for Western-Waxide in New York 












It’s a family affair — Hot Chocolate \ 
Milk... popular with children and Ph p. 

grown-ups alike. Promote “Heat ‘n % 
Serve” chocolate milk this month and get vour share of 
increased sales. But first, look into your own chocolate 
milk. If it’s not of the quality you think it should be, 
we suggest you try Forbes Chocolate Flavor Powder. 










PROMOTE 


heat 
n’ serve 

FOR EXTRA 
CHOCOLATE SALES 







WRITE OR WIRE FOR FREE SAMPLES TODAY! ee” Bi, 
gt ; 


THE BENJAMIN P. FORBES CO. 





2000 WEST 14th STREET CLEVELAND 13, O. 
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and Gerald A. Kerns, sales rep in 
North Portland, replaces Mr. Me 
Court in Denver. 


Bruce Skinner, general manager 
of the Dunedin citrus operation of 
H. P. Hood and Sons, was elected 
to the board of executives of the 
Hood Company, effective January 1 





Bruce Skinner E. E. Handley 


Everett E. Handley has been ap 
pointed district manager of the 
Peebles North Central District with 
headquarters in Onraha, Nebraska. 
His district will consist of Iowa, 
South Dakota and Nebraska. 


Charles Stuber and James Mc- 
Clure have been appointed assist- 
ants to the sales manager of 
Abbotts Dairies Milk Division in 
Philadelphia. Stuber will supervise 
retail sales and McClure will super- 
vise stores and wholesale. John 
McGowan has been made manager 
of the Wholesale Sales Department 
of the Milk Division. 


Gil Vaughn, secretary-manager of 


Dairyland Cooperative Creamery Dr. Edith S. Rasmussen has 
Company, Carson City, Michigan, joined National Dairy Council as 
since October 1958, has announced Director of Library Research. She 
the appointment of Howard Satch- earned both her master’s degree in 
well as sales manager. biochemistry and her Ph.D. at 


Cornell. In her last previous posi 
tion, Dr. Rasmussen served as tech 
nical literature researcher of Inter 
national Minerals and Chemicals 
Corporation, Skokie, II. 


At the Borden Company: Francis 
R. Elliott, vice president of the 
parent company and president of 
3orden’s Milk and Ice Cream Com 
pany (a subsidiary) was elected a 
director of the company. Ten new 
members have been added to the 
staff at the Borden Research and 
Development Centre, including five 
dairy technologists, a food tech 
nologist, two research chemists, a 
librarian and a packaging tech 
nclogist. Lawrence G. Butler has 
been promoted from vice president 
to executive vice president of the 
Borden Foods Company. 





Edith Rasmussen W. W. Granger, Jr. 


William W. Granger, Jr., has 
been promoted to president and 
manager of Meadow Gold Products 
Co., Washington, D. C., a subsidiary 
of Beatrice Foods Company. 


Bert Kribben has been elected a 
vice president and technical director 
. of Bowey’s, Inc., manufacturers of 
F. R. Elliott ide Scatd flavors. Other appointments have 
been P. G. Butz, James Coles and 
M. Weisnicht as district sales 


managers. 








Miss Ida L. Schmid has been 


appointed a national representative 


by Golden Guernsey, Inc. A resi- Roscoe A. Page, long-time vice 
dent of Chevy Chase, Md., she president and director of production 
will work on Golden Guernsey milk of the Kraft Foods Division of 
promotion activities. National Dairy Products Corpora 











CHILLED 
100% Pure Florida 
ORANGE |* 
JUICE 


@ Made from fresh, table-quality 
oranges — nothing added 





CONTENTS One Query 


BWOEBIRD 


Makes bottles 
easy to Carry 


f 
REDUCES ACCIDENTS — POSSIBLE INSURANCE 
1 | | CLAIMS... WON'T RUST... 
SUN CAN’T COME APART 


PLASTI-PERFECT 
BOTTLE HANDLE 















'Qu'0 





Full range of sizes for gallon and half-gallon bottles 





sence eeeee 


For 38 mm. hall. : For 45-435156 mm. : for 48Simm =: —‘For 56-70 mm. 
gallon bottles : _ half-galion bottles gallon bottles gallon bottles 





Red... Blue... Cream... Orange 











@ Dependably consistent flavor @)° 
and quolity 


Available in Sales-Building Colors... 
j=: 
= 1 


and Natural... 











@ Packed under continuous USDA 
inspection 

ne 

@ New plant meets public health | "<< 
milk codes 


@ Processed by pioneers in Flor- 


ida citrus with 30 years experi- inane 
ence in citrus processing 
Chilled Z 


PRICED FOR 
VOLUME AND PROFIT 


Write, Wire or Phone 








SOUTHERN FRUIT DISTRIBUTORS, 
Phone: GArden 2-1671 


Orlando, Florida 


SOT ea a 


8 a0 
. KOmw. 


Broad Grip — Easy-to-apply — Re-usable — Never Press-snap — 
“wears out’ — Tightening action makes slip-off It’s on to stay 
impossible — Reduces chipping or cracking of 


# were o| oe bottles in plant —Withstands extreme temperature ¢ 
17 and caustic solutions with no deterioration or & 






discoloring. 


For complete information, see your jobber or 
bottle manufacturer representative—or write Stays close to 
direct for samples. Be sure to specify size and der . ..No 
finish of bottle for which sample is required. 





jam-up in washer 
Tea Tees, a “A 





INC., Dept. A SUN SALES COMPANY 


20340 Center Ridge Rd. * Cleveland 16, Ohio 
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has 


tion, retired January 1 after 30 


position January 10. His successor 


Gil Vaughn, sales manager since 


| as years with the company and 44 is John T. Walsh, with the Insti 1952, has been appointed secretary- 
She years in the cheese industry. tute for 21 years and assistant di- manager of Dairyland Cooperative 
e in . ‘ ec - cinc 955 " . me 
at Dr. D. H. Seath, head of the dairy rector since 1955. Creamery Company, Carson City, 
ial — of the a of a Cort Berryman has been ap- Michigan. 
ao tucky, 1s spending the academic j ad a | ale sn nine meeinue : 
ech- J il fo . pointed route anc Sales Manager ot ‘ 
iter year 1958-1959 as lecturer of the of the James Canyon Ranch Cream Prank ee nae retired " 
cal College of Agriculture, University ery’s milk division in Northern panei ~ — ewe reamery ¢ ear 
als ‘si asi : pts BS pany, Brainerd, Minnesota, a divi 
College, Dublin, Ireland. Nevada 





Harold Spitz has become district 
sales representative for Wayne and 
Oakland Counties in Detroit, Michi 
gan for Norris Dispensers, Ine. 





Jacques O. Hochman has been 
promoted to director of sales for 
the Mid-West and Eastern United 
States by the Kurly Kate Corp., 
manufacturers of metal scouring 
pads 


Henry Gehle lias been appointed 
Cleveland sales representative and 
Gordon Swanson has been ap 
pointed Minneapolis sales repre 
sentative of the Crown-Zellerbach 


sion of Beatrice Foods Company 
He ts succeeded by his son, Charles 
H. Russell. 


Captain C. M. Tooke has been 
elected executive vice-president and 


W. S. Clark has been appointed 





has Corporation. 

and Raymond E. Miller, has been 

ucts Harold Spitz Wm. H. Martin clected vice president of marketing 

=) and sales by the Divco-Wayne C. M. Teoke W. S. Clark 

William H. Martin has joined the Corporation Paar 

ds Borden Company's corporate mar- Ted E in a _* liaiaiis i ii Pa - 

ctor keting coordination department as = pps has aon Ramee sees director eS pad Dea 
: marketing research manager. He manager for the Eastern Division right-Oswego Falls Corporation, 

Mr succeeds Mehest &. Mali who be- of aga os —e, ot Fulton, N. Y. 

a - > wice reside 7 Jorde truits and favors Mir. Epps has t 

and a ye ll seam — 2 cabbage i been a member of the Bowey organ- _Paul H. Schoepflin, president of 

ales of pa tr + ‘cheese and ottind ization since 1936. Niagara Blower Company since 

cine products. i 1919, has been elected chairman of 

. een Thomas H. Daines has been ele the board of directors, a newly- 

vace Dr. B. W. Fairbanks, director of vated to general sales manager of created post. He is succeeded as 

On the Dry Milk Institute, Inc., for Chr. Hansen's Laboratory,  Inc., president by Martin H. Olstad, who 

= the past ten years, retired from this manufacturer of cultures joined the company in 1929 

Ora 





THE MODERN BOILER ROOM ENGINEERED BY 


2S 


KISCO FOR LONG LIFE, EFFICIENCY AND ECONOMY 


KISCO 2-DRUM “HI-EF” 





KISCO “CONTIN-U-BLO” 













ANCE “ STEEMATIC BOILER KISCO WATER SOFTENER BOILER BLOW DOWN SYSTEM Oo 

. i Compact, cabinet type water tube boiler Supplied in many styles, sizes and types Eliminates “Hit and Miss’’ manual blow 3 
for any type fuel or automatic firing de- for every need, for automatic, semi- down. Continuous blow down reduces 

Q vice. Large steam drum and mud drum automatic or manual regenerating. Sup- boiler fuel cost, increases boiler life and re) 

assure positive circulation and fast plies zero-soft water to the boiler improves boiler efficiency in producing = 

' '@) steaming. 6 and 10 H.P. sizes. good, clean steam, free from contami- ~ 

eee nation. re) 

»ttles : Write = 
: for 7) 
Dd Catalogs m 

= 2 

) m.m. o — 

attles ® 3 
= : 
= 

» aD = 5 

j' c 3 

\ ote © 

nap — “ . 

) Stay > . 
J _ 
~ 

D . ) 

: © 

a 4 | 2 — . o s 7 F B il < 

ese = The Perfect Combination for the Most Modern Steam Producing Equipment Ever Built 


2400 DeKalb St. 
St. Louis 4, Mo. 
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EQUIPMENT 
SERVICES 


SUPPLIES 
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Manton-Gaulin Announces 
New Golden Series Models 


EW MODELS of homogen- 
izers and high pressure 
pumps have been announced 
by the Manton-Gaulin Manufactur- 
ing Company. Known as the “Gold- 
en Series” in recognition of the 
firm’s 50th or golden anniversary, 
the machines are the result of a re- 
search program that has resulted 
in a complete redesign job of the 
Manton-Gaulin equipment. 


Golden Series models are avail- 
able in capacities that range from 
75 to 7,500 gallons per hour. 


Emphasis in the redesign pro- 
gram was placed on the changing 
techniques of modern milk plant 
operation and the need for effi- 
ciency and quality in production 
and product. This approach led to 
the creation of machines designed 
specifically for in-place cleaning as 
well as machines that would dis- 
charge a 
product. 


uniform micron size 

New design is expressed in the 
cylinder assembly where all top 
and front cap studs and nuts have 


been eliminated. Improvements 
have been made in the drive and 
transmission where a ball joint cross 
head assembly is used to align cross 
heads and connecting rods. The 





With a maximum capacity 
of 7500 gallons per hour, 
this machine is the largest 
in Manton-Gaulin’s new 
Golden Series. 


Dyna-Jet homogenizing valve, in- 
troduced a short time ago, is stand- 
ard on all models. The pressure 
lubrication system that provides a 
“pressure cushion” of oil on bearing 
surfaces has been retained. 


The new series is topped off with 












both a utilitarian and aesthetic 


outer design. Stainless or carbon 
steel shaped along lines that pro- 


vide for good cleaning while afford- 





shown here is 


Cylinder 
made from a solid block of 
stainless steel. It is designed 
for in place cleaning. 
Weight — half a ton. 


ing a sculptural quality, has been 
used for an exterior surface. 

The new models were unveiled 
at the Dairy Industries Exposition 
in Chicago. 
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Lightweight Plastic 
Cold Storage Door 

\ LIGHTWEIGHT cold storag« 
door that utilizes modern plastic 
materials and is designed for flush 
fitting has been developed by Jami- 
son Cold Storage Door Company. 

Need for a lighter cold storage 
door received strong stimulus dur 
ing the last 15 years as a result of 
a greater number of women engaged 
in the food processing industries. In 
addition, the rapid rise of frozen 
foods created a demand for storage 
space in hotels, restaurants, cafe- 
terias and hospitals where many 
women are employed. 

The new door ranges from 2’0” x 
66” to 5’ x 66” for the walk-in, 
sizes. Exterior surfaces are made 
of glass reinforced polyester resin 
somewhat similar to the construc- 
tion found in plastic-glass boat hulls 
and automobile bodies. 


Insulation is polyurethane plastic 













For Pipe Lines, Vats and Tanks 


Easy to read, accurate and corrosion resistant 
stainless steel dial thermometers. Exclusive 
“dial reset device’ permits quick recalibro- 
tion if original setting is lost. Sturdy all- 
metal construction and plexiglass crystal re- 
Backed by 
famous E-Mac guarantee. Write for complete 
catalog of thermometers and accessories. 


duces breakage to minimum. 





















No. 1598 all pur- 
pose thermometer 






ok DAIRY BRUSH CO., INC. ne 
r} READING # PENNSYLVANIA Float for cheese vats 
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etic that is very light but has excellent 
thermal insulation properties. ‘The 


New Vending Machine to the vending machine. The mill 












° shake is suggested as a dessert 
0n f gg : 
. material is put into doors in liquid Dispenses Milk Shakes beverage for people who bring their 
rO- a ve = reaction — QUANTITY PRODUCTION of lunches in factories and offices. 
“- ylace that results 1n toaming so that es . pet “eae ‘ acc - , 
rd «neces a vending machine that delivers a Called the Glasco Dairy Vendor, 
pre-mixed milk shake has been a machine comes in two models, 
started by the Glascock Manufac- one holding two five-gallon cans; 
turing Company the other, four. The machine can be 
; adjusted to deliver seven, eight, nine 
Suggested locations for the coin- or ten ounces at a serving. 
operated dispensers are schools, C: tie inal a 1 
hospitals, colleges and institutions. ans are retrigerated in a ftully- 
theaters, transit locations, cafeterias insulated cabinet Che vendors are 
and super-markets “The mill ale colored with blue and white baked 
are mixed at the dairy and are de enamel with stainless steel trim 
livered in five-gallon dispenser cans Write No. 129¢ on Reader Service Card 
e 
Newly-Developed Sign Has 
TASTY GB Point-of-Sale Possibilities 
SHAKE *< L. B. LAMPE, G. P. Gundlach 
/ Cmmy and Company, has been awarded 
Chocolate! patent rights by the United States 
for an indoor illuminated brand 
aa 2 ABE 
en 





the material expands until every 
corner and space in the door is 
led filled with the insulating material. 
The material hardens very rapidly 














ion L 
giving the door streneth = and 
toughness 
d \ spokesman for the Jamison 
Cold Storage Door Company de 
scribed the door as “. . . not just 
; another door with special character- : “9 ‘ ‘ . 
hic istics for special applications. It sets identification sign. Immediately be 
or a new standard in cold storage low the sign is room for a point-of- 
= doors.” sale advertising streamer. 
tic Write No. 129b on Reader Service Card The advertiser is afforded the 
ish 
ni 
lV. 


ae & ¢ AUTOMATED CASE FILLING 
“ | Here’s Your Ideal Set-Up for * oe recuse use 
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ge 
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ny 
; DOUBLE TOP RING CASES 
in), 
de for Quart and '2 Gal. Cartons 
11) 
1¢ 
¥ ‘“‘JUG-SAVER’’ CASES 
= 
tic 
—— for Glass 12 Gal. and Gallons 
Interchangeable Stacking 
. — ™ . No. 118 MP-DTR 16 Qt. 9 Y2 Gal. Case 
Simplifies Handling and Loading Pat. Applied for) 
No. 611-118 6 Oblong 2 Gallons 
The Barker No. 611-118 6 oblong half-gallons and No. 8308-S-118 (not Barker Double Top Ring Cases with famous ‘’2 in 1°’ sheet metal corners 
illustrated) are ideal for dairies who want to streamline paper and glass and patented ‘‘NuNESTyle’ bottom stacking offer you today’s most ad- 
multiple-quart operations without stacking problems. Both the No. 611-118 vanced features for case fillers and stackers, or regular use. 
and No. 8308-S-118 will stack interchangeably with 16 quart or 9 half % Guaranteed to be the most trouble-free case yet designed for case 
gallon paper carton cases. Both cases are also equipped with ‘‘sleeve- type’ fillers and stackers . . . or regular use 
compartment dividers for bottle protection and smooth easy bottle inser *% Safety-Locked Double Top Ring (patent applied for) prevents top ends 
tion. Special concave sides on the No. 611-118 permit ‘straight down’ of vertical wires from being bent inward! 
lowering of bottles. Flared sides of the No. 8308-S-118 also facilitate *% No “straggler’’ wire ends to interfere with filling or puncture cartons 
straight down’ insertion. ‘““NUNESTyle’’ bottom stacking assures secure *% Strongest “‘stay-square’’ wire case ever built — no troublesome out-of- 
all-around contact and solidity. square cases to cause filling or stacking problems 
34 AR KER i Eastern and Mid-Western Factories To Serve You 
Better Engineering Better Cases 259 SEVENTH STREET KEOSAUQUA, IOWA 
ce Card Write No. 129 on Reader Service Card 
enthly February, 1959 129 


XUM 








opportunity to secure permanent 
illuminated advertising space for his 
featured products as well as prom- 
inent identification of his brand 
name in the dealers’ stores. The 
panel accommodating the streamer 
is attached to the under side of the 
sign by means of a snap-on device. 
The streamer is easily inserted and 
removed and can be replaced fre- 
quently to advertise featured prod- 
ucts and tie-in with the advertiser's 
current program. 

The sign comes in two sizes, 8” x 
24” and 12” x 25”. They are illu- 
minated by fluorescent tubes. 
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Hot Gas Defrost 
Product Coolers 
A NEW series of Krack low tem 


perature, hot gas defrost product 
coolers, has been announced by Re- 
frigeration Appliances, Inc. Avail- 
able in multiple and single fan 
models, the units are particularly 
adaptable to warehouses, supermar- 
kets, sharp freezers, ice-cream hard- 


be 





ening rooms and 
\ccording to the manufacturer, 
they are capable of maintaining low 
temperatures and higher tempera 
tures up to 34° F. with a minimum 
variation in humidity. 


locker systems. 


The multiple-fan units have an 
air capacity up to 10,725 cfm. Single- 
fan model capacity is up to 2,490 
cfm. The entire series of 28 models 
are available in four ceiling types: 
freon, flooded ammonia, re-circu- 
lated ammonia, and direct expansion 
ammonia. Both models are equipped 
with thermal overload protection on 
their heavy duty motors. Adjustable 
vertical louvers are optional. 
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Improved Moisture Balance 
Simple to Operate 
AN IMPROVED moisture  bal- 


ance for fast and accurate deter- 
minations of moisture content has 
been designed by Central Scientitic 
Company. Principal feature of the 
new model is its built-in autotrans- 
former which regulates voltage 
automatically and provides conveni- 
ent temperature control. 


Simple to operate by even an 
inexperienced laboratory technician, 
the moisture balance is capable of 
reducing from one-half hour, or 
more, to only a few minutes the 
time required for accurately testing 
the moisture content of a material. 
Drying and weighing operations are 
performed simultaneously. 


To operate, a 5 gram sample (ex- 








act weight need not be known) is 
placed in the balance pan and the 
indicator crank is set for 100 per 





hood is then 
lamp switch turned on, 


cent moisture. The 
lowered, the 
and the infrared heat quickly pene- 


trates deeply into the sample. A 
few minutes later, with moisture 
driven off, the per cent of moisture 
lost is read directly on an easy-to 
read calibrated scale. 

balance is housed 
in a redesigned compact case of 
solid cast aluminum with Cenco 
blue wrinkle enamel. It can be used 
wherever a 115-volt, 60 cycle out- 
let is available. 

Write No. 130c on Reader Service Card 


The moisture 


Surface Coating Repairs 
and Protects Concrete 


CORROSION RESISTANT 
Penntrowel, a tough surface coat- 
ing developed by VPennsalt Chem 
icals Corporation, may be used for 
repairing and protecting concrete 
and various other sub-surfaces. Ac- 
cording to the manufacturer, ex- 
haustive tests have shown that the 
product has powerful adhesion to 
masonry surfaces, is impervious by 
nature and highly resistant to chem- 
ical attack, abrasive wear and weath- 
ering. 

When mixed, the coating has a 
butter-like consistency, which can 
be troweled on both horizontal and 
vertical concrete, brick or cement 
block surfaces. It is said to form a 
bond stronger than the surface 
being covered and to seal out mois- 
ture so that there is no scaling or 
sloughing off. Easily applied, Penn- 
trowel hardens quickly, withstands 
heavy duty industrial plant traffic 
and temperatures of 230° F. Supplied 
as a three-component package 
resin, hardener and inert filler—it 
can be mixed on the jobsite. 

To meet various plant require- 
ments, Penntrowel is available in 
three grades—Regular, Carbon and 
Floor Surfacing 
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Boiler Blow Down System 
Operates Automatically 
DEVELOPED TO provide con- 
tinuous boiler blow down, the Kisco 
Contin-U-Blo is designed to prevent 
the build-up and increase of concen- 
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trations of dissolved and suspended 
solids. The system can be installed 
on any boiler, and the special flow 
control valve can be set for any 
volume of blow down. It will func- 
tion automatically without affecting 
boiler pressure or loss of steam. 


According to the manufacturer, 
the Contin-U-Blo method will con- 
serve heat units and water. Con- 
tinuous removal of foreign matter 
from the steam releasing surface 
makes it possible to obtain maxi- 
mum results with minimum of blow- 
off, resulting in economical produc 


| 


¥ ' 


tion of good quality 
from contamination. 
Write No. 130e on Reader Service Card 





steam, free 


Inoculation Process for 
Legume Seed 
\ NEW process which can elim- 


inate on-the-farm inoculation of 
legume seed; and enable farmers to 
purchase alfalfa seed already in- 
oculated with nitrogen-fixing bac- 
teria, has been developed by North- 
rup, King & Co., in conjunction 
with Battelle Memorial Institute of 
Columbus, Ohio. This process forces 
the living bacteria into the seed 
where research shows they remain 
protected for many months. 

Preinoculated alfalfa seed will be 
available for spring planting this 
year and will be identified as Noc- 
ulized seed. Increased yields of high 
quality hay and the elimination of 
time-consuming hand inoculation 
are advantages claimed for the 
process. 


Four basic steps are involved. 
Seed is first processed to make the 
seed coat more permeable. A liquid 
suspension ot selected bacteria 
strains is then applied to each seed. 
Then a vacuum is created which 
forces these bacteria into the seed. 
l‘inally the seed is dried and bagged 
ready for distribution and farm use. 
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Low Foaming Acid Cleaner 
for Farm and Dairy Plant 


A LOW foaming, heavy-duty 
acid cleaner and milkstone remover 
has been introduced by Lazarus 
|_aboratories, Inc., a division of West 
Chemical Products, Inc. Known as 
Foamchek, the product is completely 
stable and contains an inhibitor 
which renders it safe to use in high 
concentrations. According to the 
manufacturer, the product has been 
formulated after considerable re 
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search and field testing to deter- 
mine the proper balance between 
heavy-duty cleaning, minimum 
foaming and safety to both equip- 
ment and human hands. It may be 
safely used both on the farm and in 
the dairy plant. 


Foamchek may be used on loose 
equipment, for cleaning metal air 
lines, for pipeline systems, for tanks, 
vats, cans, clarifier and separator 
parts, etc., wherever a heavy-duty 
acid cleaner without foam is _ re- 
quired. 

Write No. 13la on Reader Service Card 


Bulk Milk Pick-Up Tank 


DESIGNED TO provide quality 
bulk milk pick-up tanks at a moder- 
ate price, the Certified Tudor tanks 
developed by the Stainless & Steel 
Products Company, feature stain 
less steel, rust-proof operating com- 





partments with rounded inside cor- 
ners for easy cleaning. Cam-closure 
doors are equipped with dust-proot 
gaskets to assure maximum protec- 
tion and sanitation. Other features 
include portable, insulated stainless 
steel sample chest and easy access 
to motor-reelite section. 

Available capacities run from 
1,500 gallons to 5,000 gallons. 


Write No. 131b on Reader Service Card 
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Lightweight Platform 
Trucks 


GENERAL PURPOSE platform 
trucks combining light weight with 
high strength have been developed 
by Magline Inc. Made of Magne 
sium in combination with other 
light alloy metals, the new “Model 
I” platform trucks are available in 





load capacities of 1,200 and 2,000 
Ibs. According to the manufacturer, 
these platform trucks were devel 
oped to meet a growing demand for 
lightweight handling equipment of 
higher load capacities. Additional 
features include a tread plate deck 
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surface, heavy-duty, cast corners, 
rubber tires and removable handles. 
All parts are standard and replace- 
able from factory stock. Optional 
equipment includes rubber bumpers, 
card holders, warehouse type end 
racks, etc. 
Write No. 131¢ on Reader Service Card 


“Good Morning” Available 
for Dairy Distribution 


REGULAR monthly publication 
of “Good Morning’’ magazine — a 
consumer publication tested last 
year under the aegis of the Milk 
Industry loundation—is slated to 
begin in the early spring. Designed 
to increase consumption of fluid 
milk and milk products on home 
delivery routes, the magazine is sold 
to dairies on a 12-month contractual 
basis for 24%2c a copy with the dairy’s 
own imprint on the front cover. 


The tabloid-size publication, print 
ed in 4-colors on newspaper stock, 
contains eight pages of reading ma- 
terial. Special recipes will promote 
the use of long-protit milk prod 
ucts such as cottage cheese, sour 
cream and buttermilk. 


Phe general editorial content will 
closely parallel the American Dairy 
\ssociation’s monthly promotional 
calendar, according to Publisher 
leonard lisher 
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Stainless Steel Sterilizer 
Features Pedal Operation 


CLEANING AND sterilizing of 
refuse cans, milk cans, and other 
containers and utensils with diam 


-” 
25 


eters up to , is possible with the 





pedal-operated, stainless steel “Ster- 
ilizer-Washer” recently made avail 
able by AerVoiD-Vacuum Can Com 
pany. The unit employs a pressure- 
propelled, cyclonic whirling spray 
nozzle that cleans with a scouring 
action. Installation is adaptable to 
all plumbing conditions—it will op- 
erate under the following set-ups: 
with cold water and steam; cold 
water, hot water and steam; cold 
water and hot water; hot water 
only; steam only. According to the 
manufacturer, it is made “in com- 


plete compliance” with the requir« 
ments of the ordinances, codes and 
interstate quarantine regulations of 
the U. S. Public Health Service. 
Write No. 13le on Reader Service Card 


Kit for Dairies Promotes 
Special Products 


TO DAIRY accounts using their 
Cellophane Hood, Smith-lLee Com- 
pany, Inc. is now offering a special 
products promotion kit, which may 
be used by the dairy as a giveaway, 
a door opener for the route man 





soliciting new business or as a Wel- 
come Wagon gift. 


“1 


The kit contains twelve 11” x 17 
paper place mats, printed in two 
colors, showing various special 
products in use, as well as an illus- 
tration of the Cellophane hooded 
milk bottle. Packaged with the place 
mats, in a reusable polyethylene 
bag, is a 50-sheet order pad which 
lists the special products sold by 
dairies, set up so that the house- 
wife need only indicate product and 
quantity on the order to leave for 
her route man. 


\ printed note from the routeman 
to the consumer is also included in 
the kit. The message, which is de- 
signed to be personally signed by 
the route man, points out the avail- 
ability of the dairy’s products and 
also the advantages of the Cello- 
phane Hood. 

Kits are offered to dairies in any 
quantity at 35 cents each. 
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Steam Atomizing Burner for 
Packaged Automatic Boiler 


SUCCESSFUL development of a 
steam-atomizing burner system for 
the Powermaster packaged auto 
matic boiler has been announced by 
Orr & Sembower, Inc. While steam 
atomization has been popular for 
many years in larger installations, 
it had not been adapted to packaged 
firetube boilers. The importance of 
steam atomization lies in its ability 
to burn heavy low-cost oils such 
as Bunker C and No. 6 which have 
proved troublesome with other 
methods of atomization. The aver- 
age price difference between No. 6 
and the next lighter grade of oil 
is about 1.2 cents per gallon and a 
500 HP boiler may burn a million 
gallons a year. 


Steam atomization is also being 
furnished for separate O&S fuel 


131 





burning systems. 


Steam atomiza- 
tion can be easily installed on exist- 
ing air-atomizing Powermaster 


packaged automatic boilers and 
O&sS fuel burning systems. 


Write No. 1320 on Reader Service Card 
& 


Bulk Milk Coolers 

Feature “Tilt-Away” Top 
THE SPECIAL “Tilt-Away” top 
is featured as standard equipment 
on the Steinhorst Model “E” bulk 
milk coolers now available in three 
sizes—180, 260 and 360 gallon capac- 
ities. The models are known as 
Ie-18, E-26 and E-36. These are 





semi-self-contained milk coolers of 
rugged construction featuring low- 
pouring height and an easy adapt 
ability to pipe line milking. In 
teriors are smooth and ripple-free 
\ll corners are rounded. 

The Tilt-Away top provides un- 
limited visibility for easy cleaning. 

Electronically-controlled  auto- 
matic blending is standard equip- 
ment on the Steinhorst “E” series. 
The dual duty refrigeration system 
is designed for reliable every day 
or every-other-day milk pick-up. 

\ll tanks are available in dairy 
white, grey and blue. 
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Delivery Cans Feature 
Seamless Construction 


A NEW line of stainless steel 
delivery cans has been introduced 
by John Wood Company’s Superior 
Metalware Division. Available in 
1-, 2-, 2%- and 3-gallon models, the 








compact cans are designed for trans- 
porting and handling bulk milk in 





homes, restaurants, diners, drive-ins 
and other public eating places. 


Parts are hydraulically pressed to- 
gether after forming, and welded 
in an argon atmosphere to pro- 
duce smooth sanitary surfaces. The 
breast, breast-hoop and cylinder are 
welded together in one operation. 
Cylinder, can bottom and inside bot- 
tom are also welded in one unit. 


Write No. 132c on Reader Service Card 


Full Identication of 
Printed Weights Available 


THE PRINTING of weight data 
anywhere on office forms or tickets 
up to 8%” x 11” in size is offered 
by the Printweigh “400” scales re- 
cently announced by Toledo Scale 
Corporation. This product always 
prints a complete weight figure, 
even when unit weights are used to 
increase dial capacity. 

To supplement the basic weight 
information, the company offers a 
wide choice of optional features to 
identify printed weights for more 
complete cost data recording. These 
include: selective numbering, with 
from six to twelve banks of keys, 
located on a front keyboard; weight 
identifying symbols actuated by a 
ten-key keyboard located on the 
front of the scale; automatic consec- 
utive numbering; and automatic 
time and date mechanism. 

The Printweigh “400” is available 
for the transmission of digital 


weight data to remotely located 
adding or other office machines. The 
series may be provided with a 
“memory” to record weights at the 
scale, or transmit data even after 
the load is removed from the plat 
form. Another load can be placed 
on the platform without affecting 
the stored data. 


Write No. 132d on Reader Service Card 
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Aluminum Foil Cartons 
Boost Ice Cream Sales 

THE ADOPTION of a_ foil- 
laminated carton has resulted in a 
sharp spurt in ice cream sales at 
Knerr Dairy, Fargo, North Dakota. 
The dairy changed to an aluminum 
foil laminated half-gallon ice cream 
carton two years ago, using Alcoa 
Wrap foil, micro-crystal-and-wax 
laminated to 22-point fiberboard 
with the interior paraffined. The car- 
ton was designed by Sutherland 
Paper Company which also manu 
factures it. While the first foil car- 
ton design is still in use with 
Knerr’s standard grade ice cream, 
a gold-colored carton of similar de- 


American 








sign has been added for the dairy’s 
French ice cream. 

In addition to the package's eye 
appeal, the dairy reports that the 
ice cream keeps better while being 
taken home and will retain cold 
when carried on picnics. No differ- 


o—, 





ence in hardening time at the plant 
has been noted, compared to the 
former package. The cartons are 
easy to keep clean when being han- 
dled after tilling. A reduction in 
surface crystallization on the ice 
cream after carton has been used 
and reclosed is reported. 


The silver and gold colored car- 
tons are exactly alike in design, 
with the Knerr name in script 
across a blue bar on the face and 
in smaller script on the other five 
sides. A semi-circle of gold appears 
below the name with the flavor im- 
printed at the bottom of this space. 


Write No. 132e on Reader Service Card 
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Chlorinated Cleaner 
Now in Reusable Pails 

PACKAGING OF Wyandotte 
Cle-Chlor in attractive, reusable, 25- 
pound, plastic pails has been an 
nounced by J. B. Ford Division of 
Wyandotte Chemicals Corporation 
Offered nationally to dairy farms, 
the 3-gallon pail is light-weight and 
durable. 

\ chlorinated cleaner for C.I.P 
cleaning of pipeline milkers, spray 
cleaning of bulk tanks, Cle-Chlor’s 
chemical cleaning action is said to 
produce a_ brightening effect on 
stainless steel, control milkstone and 
mineral films and reduce acid clean 
ing. According to the manufacturer, 





the cleaner works well in- hard 
water, is non-foaming and com 
pletely soluble. 


Originally introduced to the dairy 
industry for C.I.P. cleaning of plant 
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and farm lines, Cle-Chlor has been 
extended to spray cleaning of pick- 
up tankers, milk-storage tanks and 
vacuum pans. 

Write No. 133a on Reader Service Card 


Counter Dispenser Serves 
Powdered Chocolate 


A COUNTER model hot choco- 
late dispenser, which serves pow- 
dered chocolate at a cost of two 
cents per six-ounce serving, has 
been announced by Vend-O- Matic 
Sales, Inc. The compact and easy 
to operate counter model is con- 
structed of stainless steel and “food 
approved” plastic. l:very cup is 
made individually, of a measured 
amount of chocolate and hot water, 







CONTINENT =| 
| 
ee 


Ha 
& 


>? 


em com 
yo 


whipped at high speed. Quantities 
of chocolate and water are adjust 
able. 

Dimensions of the dispenser are 
wide, 17” deep and 22” high. It 
connects to 110 volt electricity and 
water line. 

Write No. 133b on Reader Service Card 
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“Center Point” Steer Axle 
Lessens Driver Fatigue 

KASY STEERING without pow- 
er assistance is claimed for the 
Timken-Detroit “center point” steer 
front axle announced by the Trans- 


Qo” 





mission and Axle Division of 
Rockwell-Standard Corporation. 
\dvantages of the axle, according 
to Rockwell engineers, include safe 
operation of the vehicle because of 
less driver fatigue and better con- 
trol, reduced maintenance and down 
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time and long life for tires and 
steering parts. 

In the center point design, the 
king pin is perpendicular to the 
ground line and is moved outward 
into the wheel so that the center 
line of the tire and the center line 
of the wheel are on a relatively com- 
mon plane. This design permits the 
king pin to act merely as a pivot 
point while the vehicle load is sup- 
ported solely by the axle. By thus 
relieving the king pin of the job 
of partially lifting the load as the 
wheels are turned, less steering re- 
sistance without any loss of vehicle 
control is accomplished. Knuckle 
pin bushings and other linkage 
parts, also moved outward into the 
wheel, are said to last longer be- 
cause of the reduced load they must 
carry. 

Write No. 133c on Reader Service Card 
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Mechanical Changer 
Improved for ‘59 

THE 1959 MODEL mechanical 
changer of the 6500 series has been 
announced by National Rejectors, 
Inc. According to the manufacturer, 
many new features are incorporated 
which will insure greater positive 
action and ease of service. 

It is being made available, for a 
limited time, under three plans. One 
plan permits the exchange of any 
6500 series mechanical changer, less 
rejector and handle, for the 1959 
model, at a cost of approximately 
$18. Under the second plan, any 


6500 series changer now in use will 
be brought up to date at a cost of 
$12.50. Plan number three enables 
bottlers or operators to modernize 
their own changers. National has 
developed a “modernization kit” 
which sells for $7.50 and contains 
all of the parts necessary for the 
conversion. 
Write No. 133d on Reader Service Card 


Plate Evaporator Operates 
On Single Pass Principle 

\ CONTINUOUS § evaporating 
unit of new design based on a com- 
bination of the climbing and falling 
film principles has been introduced 
by the A.P.V. Company. The unit 
uses a system of gasketted plates in 
place of the usual tubular calandria. 

The APYV Plate Evaporator, al- 
ready installed and operating in 
several large dairies in Great Brit- 
ain, operates on the single pass 
principle, resulting in low product 
hold-up time. A_ beneficial effect 
upon product flavor and color is 
claimed by the manufacturer, as 
well as economies in cleaning time 
and materials. 

The compact unit has an over-all 
height of less than 9 feet, and re 
quires no special building arrange- 
ments, since no supporting steel- 
work is needed. 

\ brochure describing principle 
of operation, including performance 
figures and data as well as dimen 
sions, is available on request. 
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Display Milk Dispenser and Refrigerated Stand 


A DISPLAY door milk dispenser 
and two refrigerated milk dispenser 
stands have been added to the re- 
designed Norris line, it has been 
announced by Norris Dispensers, 
Inc. 

The display door dispenser stand 
has a capacity of two 5-gallon cans 
and serves 160 8-ounce glasses of 
milk. It is 40%” high, 27%” wide 
and 21%” deep. Sliding glass doors 
reveal five 7-inch adjustable shelves, 
suitable for display, under refrigera- 





tion, of all kinds of desserts. Built 
entirely of stainless steel inside and 
out, this new display dispenser is 
brightly lighted, 


The refrigerated stand is also 
built of stainless steel to 3A Sani- 
tary Standards, and is available in 





two sizes. The N-10 model holds 
two 5-gallon cans, and the N-15 
model holds three 5-gallon cans 
While this stand has been designed 
for use with the Norris Milk Dis 
pensers, it can be used separately, 
as it has a heavy duty stainless steel 
top 344%” high and 24” deep. The 
N-15 is 3934” wide, and the N-10 is 
2914” wide. 

Ihere are ten models in the new 
Norris line. The Manhattan series 
has four models——5, 10 and 15-gallon 
capacity, and a 10-gallon model 
which also dispenses cream from a 
three-gallon container. The Super 
series has the same number and 
types of models, and there is also 
a ten-gallon special model. 

Write No. 133f on Reader Service Card 
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NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review and Milk Plant 
Monthly, 92 Warren St., New York 7, N. Y. 





EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 

BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 


lightface, per word..... $ .10 Boldface, per word o $ 15 Section, or for the truthfulness of state- 
Minimum Charge .. 2,00 Minimum Charge Senivveansiounaie 3.00 ments made in such advertisements. In 
HELP OR POSITION WANTED answering such ads, ask for references 
lightface, per word $ .05 Boldface, per word............. $ .10 if parties are unknown personally, before 
Minimum Charge . ... 1,00 Minimum Charge ................ 2.00 sending money. Our readers are requested 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)....... $1.00 to assist us in keeping unreliable parties 


from advertising by reporting suspicious 
dealings. 





. (In counting the ber of words, please remember to include the address. This 
applies also to box numbers.) 







DZADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
jar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 











EQUIPMENT FOR SALE EQUIPMENT FOR SALE EKQUIPMENT FOR SALE 

FOR SALE: THE PRICE IS RIGHT — FOR SALE: Standard SV-40) Ste-Viax SPECIALS 300 and 600 gallons Re 
Doering Model N.J High Speed Butter HEATER, Capacity 40,000 Ibs. per hour. frizerated Holding VATS: 1000 and 2000 
PRINTER with Morpac Type JCE Con- One 3000 gallon S.S. lined Milk TRAILER gallon S.S. TANKS; Cherry-Burrell 42nd 
tinuous Wrapper for 1 Ibs. and 1's Ibs Write to HERSHEY CREAMERY COM- Juz WASHER; Fort Wayne gallon Juz 
(Late Model set up); Doering Model J PANY, Box 121, Harrisburg, Penna FILLER, hand operated: all sizes quurt 
Butter PRINTER set up for Patty Slabs; 2-M-59 WASHERS; Cherry-Burrell GV 20 Vacuum 
1,000 gallon C.P 600 gallon Alloy Prod FILLER; 6, 7 and 10 valve Gravity Tyre 
ucts, 500 gallon Mojonnier, 400 gallon CONVERT GALLON JUGS TO HANDI FILLERS; Container FILLERS, Canco 
C.P. Round Vertical PROCESSING VATS; POUR PITCHERS WITH HANDI Model 15, Model 334 and Model 75; alse 
1.000 gallon C.P. Forewarmer having two HANDLES SEND FOR SAMPLE AND Mojonniet Dawson 1 gallon Pure-Pak; 
500 gallon sections; 1.000 gallon Re PRICES. Write to: STUART W. JOHN- Short Time PASTEURIZERS 3500 Ib. to 
frigerated Storage TANK 1,000 and 400 SON & COMPANY, 611 Main Street, Lake 7000 Ib.; Llreco Pure-Pak FILLER; HOM 
gallon Standard Storage TANKS: 750 Geneva, Wisconsin 2-M-59 OGENIZERS, 75 gallon to 1500 gallon; 
ag ll ii ng Ne lng FOR SALE: HALF GALLON BOTTLE ee ee ee ee ee 

SLLS or rANKS; 20,000 and 12,000 . . <- ae : ee Rotary, 4 and 8 CPM Straitaway Can 
Ibs/hr. complete  Cherry-Burrell H.T.S.T EQUIPMENT for Cemac 14 and 28 WASHERS; 40 to 80 gallon and 150 gallon ; 
l . ‘ 

Se aan. to’ : FILLERS, gallon equipment for Cemac 28; . . , . 
Eee eneenes Severe leer nts <reniers combination 38MM 56MM filling valves nn Cnemee Seen Se Coenen 
I ack ag H.T.S.T. PASTEURIZER; (2) ten 48MM Plug CAPPERS, reconditioned. FREEZERS; COMPRESSORS, Freon 1's 
2,500 gallon Heil and (1) 2,875 gallon Heil Write to: H. H. FRANZ COMPANY, 3201 2, 3, 7% and 40 H.P., Ammonia 3x3 
Trailer TANKS; 32”°x72” Buflovak, 32”x Falls Cliff Road Balt’ Pde uM: Wire 6x6 and 6'42x6's; Sweet Water COOLERS; 
100” Buflovak, 42”x90” Buflovak, 42”x120” als Cum Hoad, Baltimore 11, Maryland. SEPARATORS; CLARIFIERS; Milk 
American, Double Roll Dryers; 36”, 60” 2-M-59 PUMPS Centrifugal and Positive; many ' 
72” Rogers Vacuum PANS; Buflovak FOR SALE: 700 24 pint tall square other items. Send us your inquiries. What 
6.5-29-D Double Effect EVAPORATOR United, Cumberland and Superior Wire do you have for sale? ; 
17,600 Ibs/hr. 3:1; Ste-Vac SV-8, 7,000 CASES. 100 30—'s pint round Wire WE FLY TO BUY i 
lbs/hr. PREHEATER:; Ste-Vac Sv-20, CASES, 1400 T-square quart Wire CASES. LESTER KEHOE MACHINERY CORP. 
20,000 Ibs/hr PREHEATER;: Mojonnier 600 24 pint tall square Quirk Wood P. 0. BOX 82 
and Harris 24,000 Ibs/hr. PREHEATERS; CASES. 75 20 square pint Cumberland 23 Congress Street, Staten Island 4, N. Y. 
C-B COOLER with 35 Superplates in 2 Wood CASES, never used 100 20—'s pint Gibraltar 7-3410 
sections; York COOLER 36 Type H.S. round Wire CASES compact 200 20 2-M-59 
plates in one section; CP Full Flow Plate quart Barker Wire paper CASES, bottom 
EXCHANGER, 88 plates in three sections; stacking 340 20 1 sint square squat cn . " o . . 
1,000 G.P.H. Creamery Package HOMOG Wire CASES. 200 4 Ps pare Wood onaun heengpocn “oo vaysnvoll wer a 
ENIZER: 1 500 G P.H. Manton-Gaulin, 2 CASES, O. D. 15”x14”. 125 20—tawt. Sa Rites Galken ete ces Gere. 
stage HOMOGENIZER; No. 272 DeLaval Wire CASES. 100 gross 38MM ' pint tall rams Pie a ee. eek a 
SEPARATOR S.S. Bowl; No. 188 DeLaval square BOTTLES. 25 sroes 48MM square eta a a, COne. 885 S 
CLARIFIER; Several Mojonnier and Jen pint BOTTLES, blown lettered. 5600 48MM Menraane Ettest, Marion, indians. 2-M-59 
sen Cabinet COOLERS various sizes square gallon jugs with handles, plain 
(2)}—150 gallon CP Continuous Ice Cream except for word ‘*Deposit’’. Write on FOR SALE: Heil 4000 gallon Tandem 
FREEZERS. Many additional pieces. Write telephone IDEAL DAIRY SUPPLIES, TRANSPORT, stainless steel inside and 
to: BEST EQUIPMENT COMPANY, 1737 4933 W. Fullerton Avenue, Chicago, Illi- out. Write to HACKETT TANK COM 
Howard Street, Chicago 26. Illinois. AM- nois. Telephone NAtional 2-4652 PANY 541 South 10th Street Kansas 
bassador 2-1452 2-M-59 2-M-59 City 5, Kansas. MAyfair 1-2363 2-M-59 











CUT DELIVERY COSTS | | 


MAKE FEWER DELIVERIES 
Rent or Buy ICS Portable | 
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Milk & Cream Testing Equipment 
















eons 
Faulty testing equipment can turn profit —— . Dairy Storage Plants — 
into loss—fast. Insure now against inaccu- =a Only 88c per day. — 


racy with this efficient Garver combination. 
1. Garver “Super” Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy. 

2. Garver ‘“‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 


@ increase Sales—by increasing route- 
man’s selling time 


@ Keeps milk fresher . . . longer 


ICS plants hold 150 cases and up. Self-defrost- 
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Li 








. . . i 

_cteminates dangerous, haphazard ing ... fully automatic. Delivered complete ready 
an wirling . 

Write today for catalog. to use...plug in for power. | 


Also Available for Ice Cream 


INTERNATIONAL COLD STORAGE | 


2307 SOUTH OLIVER WICHITA, KANSAS 
Write No. 134b on Reader Service Card 


THE GARVER MANUFACTURING CO. 
be Union City, Indiana, U.S.A. 


id sto] olaele ME-S3i-mialeliltiiclaitia-lemiclm meltlm Sl-1aele (am 


Write No. 1340 on Reader Service Card 
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EHQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 




















FOR SALE: 1957 Wells Cargo insulated USED EQUIPMENT FOR SALE: Tri SPECIALS—1500 and 2000 gallon Cold 
Refrigerated TRAILER. Formerly used to angle Bagby Automatic Cheese FILLER, Wall TANKS: 1600 gallon Porterville 2 
supply routes in outlying town % H.P C.B. 375 lb. CHURN, 3x3 Ammonia Selt- compartment 8.8. TANK and TRUCK; : 
Bruner compressor, blower unit inside Contained COMPRESSOR, 4 Foot Tubular gallon Heil S.S. TANK and TRAILE 
trailer. 110 volt electrical system. Outside COOLER, Complete with §&.S covers Cherry-Burrell Plate COOLER for mix 
dimensions of trailer body, 8’x16’ Mounted Cabinet COOLER, 40 Ton Capacity Re 4500 Ib.; 3 Wing and 6 Wing S.S. Cabinet 
on four 7:50x15, 10 ply tires in tandem ceiver and Condenser, 7 Ton Capacity COOLERS 
Carrying capacity 10,000 lbs. Used ten Receiver and Condenser, 24 Valve C.B. WE FLY TO BUY 
months. Can be towed with any panel or FILLER % pints thru gallons, Meco Can LESTER KEHOE MACHINERY CORP. 
pickup. For sale with or without towing FILLERS, G100 C.B. L.H FILLER % P. 0. BOX 82 
unit, 1956 Dodge V-8, 1 ton pick up with pints thru oblong ‘2 gallons, Ilreco Pure- 23 Congress Street, Staten Island 4, N. Y. 
dual wheels For further information Pak FILLER for nested cartons, Mojonnier- Gibraltar 7-3410 
OLIVER H SWEITZER, Servall Jersey Dawson Paper FILLER for Canco and 2-M-59 
Farms, M 50 & South Street Jackson Pure-Pak Cartons C.B. GV61 Gallon 
Michigan 2-M-59 FILLER Triangle Saxby for Sealright FOR SALE: 255BB Waukesha Positive 
Cartons, C.P. No. 27 ‘2 Pints thru % PUMP. 136 DeLaval CLARIFIER. 619 
FOR SALE: Priced to Sell Triangk Gallons, ©.P. No. 26 Pints thru Gal DeLaval SEPARATOR, 300 C.P. Multi Fk 
Bagby American Can Paper FILLER, 2 lons, C.B. Case WASHER No. 141, 300 HOMOGENIZER, 618 ©.B. FILLER. 300 
years old, used six months, fully auto Gallon ©.B,  VISCOLIZER, 300 Gallon GPH C.B. Plate COOLER. 200 gallor 
matic in-teed and out conveyor——16 quarts M G 4 HOMOGENIZER #00 Gallon VIS Oukes & Burger PASTEURIZER. Assort 
t2 «pints, 40 half pints per minute. Also COLIZER Single and Three Headed ment of 1%” Sanitary PIPE and FIT 
C.P. HOMOGENIZER, 400 gallon per hour Aluma = Seal UNITS, Taylor 10° Quart TINGS, Recording — Indicating and Space 
10 H.P. motor, good condition, Writs FREEZER, 100 Gallon Damrow PAS THERMOMETERS. Write to: PRATT & 
IDEAL FARMS, 955 Belmont Avenue TEURIZER, 200 Gallon’ S.S8. Inside and WILSON, INC., P. O. Box 55, Nutter 
North Haledon, New Jersey 2-M-59 Outside 5.8. PASTEURIZER, 2 C.P. 150 Fort, Virginia 2-M-59 
Gallon 8.8. Inside and Outside PASTEUR 
- a IZER 200 Gallon Wright Rectangular F : b tye AF Se 
a ee ee ee ee PASTEURIZER, C.B. 4 Foot 1%” PRE a Se ao 
square end 8.5. Spray type Cottage Cheese HEATER, 25BB PUMP and DRIVE, 10BB EVAPORATORS In excellent condition 
VAT; S.S. outside; S.S. Covers; brass PUMP and DRIVE, Misc. 142” SANITARY Available March 1, 1959. 1—Used Peebles 
piping: complete with Knives and strainer and Water PUMPS Receiving Room triple effect complete with vapor heater 
(io0d as new Replaced W th larger vat. EQUIPMENT, 1 Set with Two Compart steam heater ind ill «auxiliaries ind 
Price $1500. Write to J NITED DAIRY ment 200 Drop TANK 30 Ib Butter pumps Capacity 13,500 Ib/hr evapora 
MACHINERY CORPORATION, 2200 Wal SCALE, DeLaval No. 142. DeLaval No tion. 1—Used Peebles double effect complete 
den Avenue, Buffalo, New York 2-M-59 172, DeLaval No, 36W, Riteway Triumph with steam heater and all auxiliaries and 
DeLaval No. 136, Jalco 24 Bottle TESTER pumps. Capacity 15.000 lb/hr. evaporation 
= FOR SALE: 100 and 150 gallon ©¢.B 1 Lot of Indicating and Recording 1—Used Peebles Hi-Concentrator complet: 
PASTEURIZER, complete with controls THERMOMETERS, Continental Model O with steam heater, all auxiliaries and 
125 gallon HOMOGENIZER. 6 Tube box WASHER 6 Wide ‘sz pints thru square pumps Capacity 6 bal lb/ft Svapor ition 
te PREHEATER. 1200 Ib. Ice Builder and 16 gallons, Purity 3 CPM Can WASHER Write to: HENSZEY COMPANY, Water 
00 . ee. COMPRESSOR CP. Mojonnier Campbell 2 CPM Rotary Can WASHER town Wisconsin 2-M-59 
»nd Dawson Pure Pak FILLER. 15. Steel Misc. 10 Foot Pipe Washing TANKS 
Jug stanchion and stalls. Write to: HILLSIDE Vilter Pak Icer Storage BIN, 1 Lot used FOR SALE: 1—100 Gallon, 1—200 gal- 
rt DAIRY, Uehling, Nebraska 2-M-59 $.8S. TUBINGS and FITTINGS, 1 Lot used lon glass lined Pfaudler PASTEURIZER 
um MOTORS Two-compartment }-Brush — complete with Recording Thermometer. 
vn FOR SALE Priced For Quick Sale! WASHER, Specialty Brass Hand FILLER i—125 gallon Manton-Gaulin HOMOGEN- 
nco 6 dia VAC Ul M PANS 32 x i » 32" i—3-Fan Blower for COOLER. 30 Gallon IZER. 1—1200 Ib, per hour DeLaval 
ine = 72 aw" x 42 x 120 DOUBLE VAT. 30 Gall Surge TANK. M he SKHPARATOR. I—2sSection 1800 Ib. per 
oe ROLL DRYERS. Write to: PERRY oe ee ee a. ne ee hour COOLER with Covers. 1—Weixh 
to EQUIPMENT CORPORATION, 1409 N items available Write to: STUART W VAT with scales. No reasonable offer re- 
»M 6th Street, Philadelphia 2, Penna JOHNSON & COMPANY, 611 Main Street, fused. Write to: HAAS’ DAIRY, Box 118, 
on 2-M-59 Lake Geneva, Wisconsin 2-M-59 Orrville, Ohio. 2-M-59 
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— —XK<=-- Low Cost Jug Handles 


ny - for store and retail bottles 


A» 








- | AUTOMATIC _a 
CONTROLS 


lem 
and 


a With Stainless Steel 
a _ One Piece Clip 7 

© | 
ERIES 


able | 
ts — : 
% & 
ig route- MILK LEVELS ACCURATELY CONTROLLED 


in Pasteurizers, Reservoirs, Tanks, Vats, etc. Accurate to 


—_ 


ELECTRONIC LIQUID LEVEL EASILY AND QUICKLY ATTACHED. 


% 

e INDUST TAKEO TOOLS NEEDED. 

2 i cae FOR ALL HALF-GALLON AND GALLON SIZE JUGS ¢ 
. 

e 














ATTRACTIVE + STURDY + CONVENIENT 


MAGNETIC SWITCHES Wany Outstanding ¢ CUP MADE OF Sates Sted 
ELECTRONIC SWITCHES Featw () ftom saset race. AMD OF SmoHE 


ZINC FINISH 





HOLDS SECURELY - CANNOT BE PULLED OFF. 


¥ JUGS WITH “Ne -Wandles” CAN BE 
MACHINE WASHED, FILLED & CAPPED 

















od 1/100 inch. No moving parts or Floats. Easily installed. a antes ae boon th pong 
rost- Used by major operators in the dairy industry. For complete 5 
j . . . . ° DAIRY NAME CAN BE HANDLES EASILY REMOVED FROM BROKEN & 
pady information and prices write for Bulletin FNM-R. hacaprel more senptord DCARDED SOTIES FOR UNEUATED GOUSE 
MINIMUM ORDER 25M 


im >< ~LUMENITE ELECTRONIC CO. 


RAGE ‘ENGINEERS © DESIGNERS © MANUFACTURERS sli 
KANSAS 407 South Dearborn Street Chicago 5, Illinois sonet'ane 


fice Card 


HAYNES 


en amen enneent THE HAYNES MANUFACTURING CO. 
2E & FINISH OF JUG CLEVELAND. OHIO 








Write No. 135a on Reader Service Card Write No. 135b on Reader Service Card 
\onthly February, 1959 135 














EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 


FOR SALE: 475 Used 40-quart Milk BOILERS: HIGH PRESSURE. We FOR SALE: PAPER BOTTLING MA- 


CANS in good condition. Some rigid Carry a large selection of ASME National CHINE—1954 MODEL LT ILRECO PU RE- 
handles and some drop handles. Asking Board high pressure boilers, gas, oil and PAK, FILLS 20 QUARTS, PINTS, 
$4 each or $1600 for the lot, F.O.B. our coal fired, ranging from 10 to 1,000 h.p. PINTS PER MINUTE. EXCELLENT 
plant. Write to: PITTSFIELD MILK EX- Each guaranteed in excellent condition. CONDITION—MAKE AN OFFER—F.O.B. 
CHANGE, INC., Pittsfield, Mass. 2-M-59 Sale sheet and complete data sent upon JOHNSTOWN SANITARY DAIRY COM- 

request. Write to WABASH POWER PANY, JOHNSTOWN, PENNSYLYV ANIA. 

EQUIPMENT COMPANY, 9750 Skokie 2-M-59 


FOR SALE: Milk CASES, wood or wire 


- ~ Blvd., Chicage, (Skokie), Illinois. 2-M-59 
quarts, pints and half-pints for tall or 


FOR SALE One 150 gallon Cherry 

















ge gg yy Re BARGAINS FOR SALE— Burrell “sauare PASTEURIZEI| stainiom 
A TESTER $300. Doering Printer Model The RUDERMAN MACHINERY EX- pee taal ace Rial cg Mi erry 
EK $150. Babcock TESTER 12-24 bottles CHANGE of Gouverneur, N. ¥., one of the in <a An Waréhaewkon andes 
$45. Cherry-Burrell 46-66 Continuces largest diversified Machinery and Equip- otras - Pee prt a eee eee. Slane 
FREEZER $400. Brickmaster slab cutter, ment Dealers in America, can furnish you amy a Sacer aaa Gis ceemeee 
stainless steel $200. Cherry-Burrell with all your needs in modern ICE CREAM OB Scuneamare a ed aees 
FILLER 6-18 $200. Fort Wayne $200. and MILK AND MILK PRODUCTS PLANT ameant tue. fa ff neces 
Cherry-Burrell 200 gallon Spray PAS- EQUIPMENT. ELECTRICAL EQUIPMENT test sila ‘ae 9 
TEURIZER $250. 100 gallon stainless steel of every description also available. Our a sac 
PASTEURIZER $200 tice & Adams PRICES ARE RIGHT. . . but a fraction 

Straightaway Can WASHER $400. O. B, of the original cost. Write, wire or phone FOR SALE: One stainless steel Botth 
totary Can WASHER $250. Creamery your needs. Full information and prices CONVEYOR with four turns «and two 
Package 4x4 COMPRESS 200. Quirk will be promptly supplied. motors, One Taylor Diversion VALVE No 
9 case wagon CABINET $20 Manton THE RUDERMAN 787. Four Waukesha = Suanitary PUMPS 
Gaulin 125 gallon $350. Cemac 14 Valve MACHINERY EXCHANGE size 10 ® Centrifugal Water PUMPS 
FILLER 48 & 56 half-pints to half-gallons 80 West Main Gouverneur, N. Y. Write to: ACTIVE MACHINERY COM 
$2000. 12 Foot Sanitary Wash TROUGH Phone: 333-234 PANY, 53 East 55th Street Brooklyn 
$35. Three phase MOTORS all sizes, am 2-M-d9 New York ATT Mr. Goldman 2-M-59 
monia fittings. 2000 gallon stainless steel 

TANKS mounted on four wheel trailers 


oe < rst ae RECONDITIONED ICE CREAM CAB- 
$1500. DeLaval 188 CLARIFIER $750 INETS FOR SALE—Side mount cabinets 
Aluminum quart (12) cases Erickson $1.25 Gal. Cap. $175. Side Mount Cabinets 


FOR SALE: One 6 Can Straightaway 
Purity Can WASHER Excellent Condi 




















each. We buy, sell and trade. Write us 25 Gal. Cap. $150. Side Mount Cabinets sa -_" ee ee wage 
what you need GORDON EQUIPMENT 16 Gal. Cap. $125. Chest Models—16 . ‘ - ie 
COMPANY, 6530 West Jefferson Detroit and 20 Gallons—$125. Also 6 Case hold 
17, Michigan 2-M-59 over boxes in good condition for $25 each FOR SALE: Used Heil Pickup TANKS 
Write to DETROIT DIVCO TRUCK in all sizes from 1,500 gallon ip oth 
T ‘ , TEE SOUP oT SALES, INC 10340 Grand River, Detroit truck-mounted and _ trailerized ivailable 
oo STAINLESS STEEL EQUIPMEN1 4, Michigan. Phone WEbster 3-0906 Write to: STUART W. JOHNSON & 
Milk Bottle Fillers K-24 Cherry-Burrell; A me . 4 é ~ Ss ‘ 
nies. 36. 10 ced S68. Vette Camas pancho ep 2-M-59 COMPANY, Lake Geneva, W sconsin ; 
equipped for ‘2 gallon rectangular bottles; 2-M 
7000 Ib. Creamery Package Short Time “OR SALE: 2800 Gallon Farm ,ickup . ’ . . 
PASTEURIZER, practically new Truck TANK. Also. 4200 gallon ‘Tandem FOR SALE: Minnessia Seray DRYER — 
WE FLY TO BUY TRANSPORT. Write to: HACKETT TANK 400 pounds per hour. Arnold In Line Can 
LESTER KEHOE MACHINERY CORP. COMPANY, 541 South 10th Street. Kansas WASHER. Cherry-Burrell Superplate Heat 
P. 0. BOX 82 City 5. Kansas. MAyfair 1-2363. °.M-59 EXCHANGER. Contact: T. M. WATKINS, 
23 Congress Street, Staten Island 4, N. Y. “ 3017 Briarwood, Kalamazoo, Michigan. 
. "4 - . . ane o-48 56 
wo 2-M-39 FOR SALE: Gallon Jug WASHER—Like ae Seen we 
pitas new, 2 compartment Schlueter heavy steel 
i t 5 ae jue Washing TANK, complete with motor, FOR SALE 1—Slightly used Siemens 
FOR SALE: I SED WOODEN CASES drive, and brush, $125. Write to: DAYTON METER with printer Discontinued us 
20 squat square ‘2-pints 24 tall square DAIRY, INC., Ottawa, Illinois 2-M-59 due to installation of scale Write to 
—— 20 — pints 12 square quarts \LDOVIN DAIRY Tunkhannock, Penna 
square sallons. 20 paper quarts 20 me o » . . . sPREERS ” 59 
cottage cheese jars. USED WIRE CASES: a eee © See ee Cee _ 
30 tall square %-pints. 12 square quarts ERS. C.B rriple Dasher Ice Cream 
12 square cream top quarts 24 paper FREEZERS. C.B Fruit FEEDER 400 FOR SALE Sharples plastic cream 
carte tam IMINUM CASES: 1° gallon C.B. VISCOLIZER (8.8. Head) SEPARATOR. Stainless steel bowl and 
quarts { ALUMINUM CASES 12 ~ : , Pp 
Ilreco % Gallons. All Wooden Cases can C34 Anderson Dixie Cup FILLER and discs, white metal frame Write to 
be overbranded with your name. Write to CAPPER. 1 Ton ©.P. Ice BUILDER ‘com MeDONALD COOPERATIVE DAIRY COM 
STUART W JOHNSON & COMPANY plete). _300 gallon Girton Pressure Wall PANY, Chesaning, Michigan 9-M-59 
Lake Geneva, Wisconsin °-M-59 PROCESSOR. 200 gallon Damrow PAS 
ay TEURIZER. 2—-150 gallon C.B oblong 
Ss PASTEURIZERS,. Sharples CLARIFIER FOR SALE: Wire CASES for six ob 
FOR SALE: MANTON-GAULIN MODEL (7000 Ibs.). 500 gallon C.B. Holding VAT long half-gallons. Write to: MeDONALD 
CGD HOMOGENIZER 60 H.P. MOTOR (ammonia) 409 gallon C.B. Holding VAT COOPERATIVE DAIRY COMPANY, Flint 
3/60/220/440 18.000 LBS MILK PER (ammonia) C.B Plate COOLER (3000 1, Michigan. 2-M-5% 
HOUR. BEING REPLACED WITH Ibs.). 3 Milk PUMPS tice & Adams Can 
LARGER CAPACITY. CAN BE SEEN IN WASHER. Ingersoll Rand PUMP for air FOR SALE: Six foot Harris stainless 
OPERATION PRICE RIGHT PHONE agitation. Write to: ERNEST KE. KOHLER steel EVAPORATOR, five individual triple 
MOORE, JA. 2205, OMAHA, NEBRASKA Route 2, Hamburg, Penna 2-M-59 ring, single-layer coils, 285 sq. ft. heating 
2-M-59 surface, 40” diameter counter-current type 
FOR SALE: “‘Used TRANSPORT and Condenser. Write to: McDONALD DAIRY 
FOR BUTTER PATTIES: WAXED bulk pickup TANKS-reconditioned, suitable Chesaning, Michigan 2-M-59 
U-BOARDS, 6” x 15%”, 16 point double for hauling Grade A. 1000 to 3000 sizes 
white, $9.00 per thousand or 54%” x 63%”, for truck or trailer mounting; available FOR SALE High or low pressure 
$3.00 per thousand. Samples cheerfully also for lease rental with option to buy BOILERS, also other boiler room equip 
sent upon request. Write to: BORAX plan. Complete information furnished upon ment, such as stacks, breechings, pumps 
PAPER PRODUCTS COMPANY, 350 East request. Write WALKER STAINLESS boiler tubes, etc. New or used. Attractive 
182nd Street, Bronx 57, New York. EQUIPMENT COMPANY, INC., New Lis- prices. Write to: OTTO BIEFELD COM 
2-M-59 bon, Wisconsin 2-M-59 PANY, Watertown, Wisconsin 2-M-59 








The NAME in Flooring — DREHMANN YOUR BUTTER NEEDS THE 


The Product — BRICK FLOORS Ly ° 
GellnKin f- i 


Where high sanitary standards must be maintained under 
extreme operating conditions in Dairy Plants 
“HANSEN'S” 


Drehmann’s BRICK FLOORS are the answer! 
Distilled from Pure Bulk Starter 







Drehmann Brick Floors take punishing treatment . . . withstand 
high impact and abrasion . . . resist water, acids, alkalies, and 
all corrosive agents . . . and are easy to clean and keep clean. 
No other flooring costs less to maintain. 


If you contemplate having a new flooring laid, let us first 
demonstraie what Drehmann Brick Floors can save you. 


COSTS YOU NOTHING to have an estimate 
on a Drehmann installed BRICK FLOOR 


Write, wire or phone today for a free estimate. 


DREHMANN PAVING & FLOORING CO. 


Gaul & Tioga Streets 40 Church Street 
Philadelphia 34, Pa. Montclair, N. J. 


— 
CHR. HANSEN’S LABORATORY, INC. 
MILWAUKEE 14, WISCONSIN 








Write No. 1360 on Reader Service Card Write No. 136b on Reader 


Service Card 
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EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
























MA- snkcom 
= FOR SALE: 1—Vacuum PAN, Mojonniet FOR SALE: Coil PANS, stainless stee FOR SALE: One Cox FILLER, quart 
72 60” 1951 Excellent condition. 1—Vacuum >’ and 6° pans all in good condition. Write through % pints. 15 quarts per minute 
NT PAN, Mojonnier 36” 1953, Excellent Con to: HENSZEY COMPANY Watertown Like new. $2,000. Write to: PARK DAIRY 
D.B. dition. VATS—3—150 gallon C.P. round Wisconsin. COMPANY 92 = W Ludingtor Avenue 
OM- Processing VATS. 1—300 gallon stainless Ludington, Michigan 2-M-59 
NTA. interior C.P. Holding VAT which has had FOR SALE: Cramer Canco FILLER 
M-59 old coil removed and is in excellent condi Model CH2T—Two 56MM Coverlip Cappers FOR SALE One American Found: 
tion. 1 300 gallon Rectangular VAT with bracket for Model 62 Federal FILLER Roller Dried Milk MACHINE 120” Cast 
rr) Cherry-Burrell with old coil removed and Type J Rotary Can WASHER R. G Iron Rolls, 30 HP Motor complete with all 
less excellent for storage. 2—150 gallon Cherry Wright 5 can SS Receiving and Weighing controls and Hammer Mill. Write or call 
ine|l Burrell VATS. 1 35 B.H.P. Dutton Boiler TANK with 1000 Ib. Fairbanks Dial Scale Arthur J Reese. PENN DAIRIES, ING 
tol gas and oil convertor. SEMI-TRAILER Cellophane Hooder BH 45 Write to 400 N. George Street, York, Penna 
ater Trailmobile, single axle, combination Ice ORANGE FARMS DAIRY, R. D. No > 2-M-59 
LES Cream and Milk; Ice Cream compartment Dallas, Penna 2-M-59 
lest 10 foot long, 1000 gallon Ice Cream . FOR SALE: Clayton 1) HP OU Fired 
IRY Three quick freeze plates, 3 Kold-Hold FOR SALE: 200 Gallon Pfaudler PAS- steam GENERATOR in good condition 
isyl plates, minus 14 F. Two ton Compressor TEURIZER, stainless steel inside and Steam operating pressure 65-——150 PSI 
1-59 Model No. 5W2VS, 220 light and fans outside. Excellent Condition. Write to: Full load output 1,004,250 BTU/hr. Writ 
Milk compartment 13 foot with two quick JOHNSON’S DAIRY, Lebanon, Tenn. to: CANADA DRY BOTTLING COMPANY 
freeze plates, one Kold-Hold plus 8 if 2-M-59 727 King Street, Charleston, South Caro 
ttle needed. One Ton Brunner Model H10L; one lina “-M-59 
twe ton we used to transfer to branch and FOR SALE: A BARGAIN — American 
No store. 1—Diamond T tandem truck 1956 Can, Canco No. 15 R.C. Type M.L. Milk 
MPS Model 522M-920 tires. 18 foot tire com FILLER. Fills quarts, pints and “% pint TRUCKS FOR SALE 
LPS partment box with 3 foot for ice cream paper cartons, in perfect shape. With 
OM and 15 foot for milk. Side door opening extra parts. Retired and quit business. USED DIVCOS Immediate Delivers 
lyn Excellent Condition. Contact: Don Osborne, Write to: ERWIN DAIRIES, P. 0. Box Some reconditioned and some in ‘“‘as is’’ 
1-59 GILLETTE DAIRY, Norfolk, Nebraska 5236, Birmingham, Alabama. Phone night condition. ALSO OTHER MAKES, _IN- 
2-M-59 FA 4-5339. 2-M-59 CLUDING PANELS. Write or phone for 
way ror Aka ; Del Pas ros complete listing Write to DETROIT 
"OR SALE: 242 DeLaval SEPARATOR TRU : ‘ 02 
= FOR SALE: 1—Wright 4 Wide Soaker Stainless re bowl $1250 1 > “pote nd : ay 2 sen — : sens 
to Type Bottle WASHER. 1—10 H.P. Lookout Sinn wnie gone” ta eens Reo : Grand River, Detroit 4, Michigan. Phone 
1-59 ni ony ; Standardizer CLARIFIER with S.S. bowl WEbster 3-0906 M-59 
upright BOILER complete, oil burner all $1250. 1—500 gallon Cherry-Burrell C.R 
controls, 1—Spray D stainless steel Cherry Holding VAT S8.S. inside with cooling 
SKS Burrell- Sentinel Central—150 gallon PAS- plate $1500. Write to: NELSON'S CLOVER FQUIPMENT WANTED 
soth tcnate regay a ae ee DALE DAIRY, Traverse City, Michigan 
- Erickson, WOODSIDE DAIRY, Spring hanes WANTED: One Short Time PASTEUR 
: Valley New York °-M-59 IZER, 6000 Ib ipacit per hour to be 
. ds We have a very large amount of USED used in connection with a Manton-Gaulit 
1-59 EQUIPMENT FOR SALE. VATS, HO- Homogenizer, Model 650-C.G.D. This Pa 
FOR SALE: 1—20,000 Pound Cherry MOGENIZERS, BOTTLE WASHERS. teurizer to be omplete ith heating and 
t— Burrell Cold Milk PRESS Model J ill SEPARATORS, CLARIFIERS, PAPER cooling sections raw milk Surge Tank 
Can new gaskets and inlet connections 1 FILLERS, PUMPS, CASE DOLLIES, Waukesha Pump, Holding Tubes, hig 
leat lL. P. in line Can WASHER—5 cans pet MILK CRATES, ICE CREAM HARDEN- pressure diversion Valve water heating 
NS, minute, 1—500 Ib. Dial Weigh SCALE ING TRAYS, ETC. We will be glad to Unit. and complete par board, It is ’ 
an. 1—Self Contained 2 H.P. York Ammonia send complete specifications and selling be built ntirely of stainless steel and 
1-59 COMPRESSOR. 1—No. 172 DeLaval Hot price upon your request. Write to: must be in A-1 Condition. Pleas state 
Milk Separator BOWL with stainless discs BRINK’S, INC., Post Office Box 1301. make ane ind pric Write to: REED'S 
Write to: BORDEN COMPANY, Mansfield Knoxville, Tennessee. Phone 5-9474. MILK & ICE CREAM COMPANY, Sham 
lens Ohio ”*.M-59 2-M-5Y kin Penna M ' 
use 
to 
ina 
1-59 
ae MODEL (NEW) ONE POUND 
‘to: ven ntl nero OVER-THE-ROAD REFRIGERATION! 
OM AND OVERWRAPPING 
1-59 ! 
MACHINE N C fl | t 
ow! Convert your fleet at low cost! 
ob 
.LD 
‘lint 
1-59 
less 
‘iple 
ting 
type 
RY 
1-59 
ure 
uip 
Nps A ° 
yo Se Ht Here are a few of the outstanding advan 
OM tages of the “3ACW”’: 


1-59 ; High Speed - 4800 Ibs.’s per hour Floor Space 
1412’ x 41/2’ 





More Sanitary - No Hidden Pockets where : ’ 
‘ Print te wy A pee re e Your present plug-in refrigeration can now be used for 
onger Product e ife - Heat Seale n. J : 

Pachege Over-The-Road operation. 


More Attractive Package Helps at Point-of @ Power also available for heating, auxiliary lighting, 
sale because Butter Looks Like Butter umps, etc 

Continuous Extrusion - No Electric Clutches a ded . P 

Greatly Lowered Initial Cost e Kit furnished complete with all necessary parts for ease 

More Versatility - Greater Variety of Packages of installation. 


Simplified Maintenance P . : 
e Low in cost, easily maintained. 





, HYDRAULIC CUTTER DOLE REFRIGERATING COMPANY 
FOR BUTTER CUBES 5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y. 
Pre-cuts cubes for Dole Refrigerating Products Limited, 29 Brock St., N., Oakville, Ont., Canada 
ATE further processing. 
i ALL NEW POWER SOURCE Write for Engineering Catalog HGE 
farter Write for full information. 








75 YEARS OF SERVICE — 1884-1959 


Cc. DOERING & SON, Inc. 


1375 W. Lake Street - CHICAGO 7, ILLINOIS 











COMPLETE REFRIGERATION SYSTEMS ALSO AVAILABLE 
vice Card Write No. 1376 on Reader Service Cord Write No. 137b on Reader Service Cord 
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EQUIPMENT WANTED SERVICES HELP WANTED 








HOOD DISPEN NSERS and SEALING COST REDUCTION — FLEET AND ‘“‘Large North Jersey independent dairy 
HEADS, new or used made by Basca Manu- DELIVERY INQUIRIES INVITED. R. P. needs working foreman. Wages commen 
facturing Co., for Econ-0-Seal hoods or BOWLER ASSOCIATES, INC. TRANS- surate with knowledge of plant operation, 
by Aluminum Co., of America for D. M. PORTATION CONSULTANTS, 2279 refrigeration and power. Union shop. Write 
hoods. 48MM size. Write to: Box 28. WEMPSTEAD TURNPIKE. EAST MEA- Box 31 care of this publication, stating 

2-M-59 DOW, LONG ISL AND, NEW YORK, background, qualification and experience.’’ 
PERSHING I- 2-M-59 2-M-59 


WANTED—Milk Storage TANKS, Truck 
TANKS, HOTWELLS, Processing VATS 
Roll DRYERS, Spray DRYERS, EVAPOR 
ATORS, Complete Milk Plants. Write to 





SALES MANAGER WANTED Manu- 
CLEANING EQ IPMENT 


facturer of Food and Dairy equipment 
























































ox 30 2-M-5% and related lines. Should be familiar with 
aes The famous Sellers Hydraulic Jet Clean- the dairy industry in the Southern section 
WANTED: Good Used Wire or Wood ers and Tank cleaners are used by leading of the United States Age is not an 
CASES. Write to: Box 29 2-M-59 dairies. Write for bulletin No, 424-B. important factor. State salary require 
SELLERS INJECTOR CORPORATION, ments and give brief outline of past ex 
WANTED: Fully Refrigerated Ice Cream 1600 Hamilton Street, Philadelphia 30, Pa. perience. Our employees know of this ad 
TRUCKS. Bodies of 1200 gallon capacity 2-M-59 Write to: Box 32 2-M-59 
or over Must have self-contained units 
on truck. Send photo, truck model, body —— — REPRESENTATIVE WANTED A re 
year. and price. Write to: Box 26 2-M-59 BU SINESS OPPORTU NITIES liable manufacturer selling nationally to 
the Dairy and Ice Cream Industry is 
BOTTLE CAPS: Misprint Kuvertop and BROKERS REPRESENTATIVES desirous of adding a few men in valuable 
Coverites, 56MM tubed or wrapped, send Dairy Display Cases, Milk Coolers ind productive open territories These 
sumple, give amount available Write to specialty refrigeration equipment lines men should know the industry and pos- 
ARCHIAS' DAIRY SUPPLY. Sedalia available to established men, now calling sibly have another line which they are 
Missouri 2-M-59 on milk companies and dairy plants. in now selling to his trade. If you are in 
choice sections of New England, Midwest i position to extensively cover your terri 
ras and in the South. We are AAA-1 company, tory with an outstanding line already 
WANTED 125 years old, with fine growth potential. established and well known — here is an 
7. Teh TT ow "a ‘ =e Re Replies confidential Write to: RICHARD unusual opportunity to substantially in 
aan Ta = t+ Racer pyar VAILLANCOURT, 510 Madison Avenue, cee your carnings Write fully, stating 
tank lots, Write to: HENRY GALLAGHER New Tork 32, New York ae experience. lines handled and territory 
29 East Diamond Avenue Hazleton ae All replies confidential oe 
Penna 2-M-59 FOR SALE: Profitable Midwest Milk and supose 2-M-5 
: Ice Cream business with sales exceeding PLANT SUPERINTENDENT—F “di 
PRINTING two million annually Owner wishes to > has ae ess at ee en 
retire. Write to: Box 36 °M-59 um ze Milk Plant producing Spray-Dry 
PRINTING FOR THE MILK INDUSTRY he = — Aeseomsacsh ae = — 
- . a - . , > ane evaporater us ave 
Route sheets, bills, statements, sales- Prana ine f and ee mained ae chai Keaaenar aan homes sence 
books all white, duplicate, triplicate, plain DISTRIBUTORS WANTED Relocation at company expense Hous« 
or carbonized. Control Systems and Forms . : we Bein te e of B 
for the plant, office and milkman. Con REPRESENTATIVES WANTED: Manu pote Rr got oonen “4 ~ 
tinuous fusiness Fo s rite Oo 30 facturer of one of the most welcome prod > oo She ae te in 
ty p Bey oy - ne ge 2 M-59 ucts for the fountain trade is desirous of letter Write | to CIA; CHIRK ANA DE 
adding a few representatives or distribu LEC HE. DAVID, PROVING iA DE CHIEI- 
se tors. We are manufacturing a PORTION QUI, REPUBLIC OF PANAMA. e-M-59 
DECAL TRANSFERS CONTROL NON-STICK ICE CREAM 
as SCOOP Write fully, stating territory MANAGER for Raw Milk Plant in Cen 
TRUCK DECALS: No charge for covered, etc.: also telephone number tral New York State. No manufacturing 
sketch. Brilliant and Durable: Easily MODERN MFG. CORPORATION, Staats Must be experienced with handling pro 
Applied: Write for samples. ALLIED burg, New York ” M-59 ducers under New York City Dept. of 
DECALS, INC., 8354 Hough, Cleveland 3 Health inspection Give age references 
Ohio 2-M-59 — ——— present earnings Write to Box 2 
- — © ‘ s § 9 
TRUCK LETTERING AND TRADE HELP WANTED <i 
as uaa nea a3 a Gouna _ WANTED: “‘Man for setting up system ‘Salesman or Muanufacturer’s  Repre 
cal, in small or large needs. Write for no gi ngs bag rag Sommer at rg ggg Semtiene pg om 
rMure ~ —s - ~~ ant truck cost. Sus lave nowledge o ro ’ . oO ~ ons, ’ es 
catalog. MATHEWS COMPANY, $27 + Milk and Ice Cream business—production, to sell additional items. We have brushes 
Harvey. Oak Park. Illinois 2-M-59 processing and some sales experience. Plant floor trucks, refrigerator door hardware 
= a located in Central Eastern Missouri. State and guskets cleaning equipment ete 
a ecm age, experience, education, references, Good Commission Many protected terri 
SERVICES marital status, organization membership tories open Write to: FOOD & DAIRY 
SCALE REPAIRING: We repair Torsion ey ees,” ee a ith aa 
Balances and all other makes of cream 2-M-59 ee eee chai 
test and moisture test scales. All work ~ 
guaranteed Write to: CREAM CITY “Office Manager—Accountant, Controller, SALES REPRESENTATIVE— NATION- 
SCALE COMPANY. 1608 West Claybourn Treasurer. Many years experience Dairy, AL DAIRY SUPPLY MANUFACTURER 
Street, Milwaukee, Wisconsin. 2-M-59 Ice Cream. College education. Credits, NEEDS EXPERIENCED DAIRY SUPPLY 
Collections, Sales Promotion, Internal Con- SALESMEN ON COMMISSION’ BASIS, 
SANITARY VALVES—REBUILT WITH trols. Imagination, industrious. Expert in IN PROTECTED EXCLUSIVE TERRI- 
STAINLESS steel for a fraction of the systems, labor saving, organization, finan TORIES. WRITE FULLY STATING EX- 
cost of new. Write to: BADGER VALVE ing, Public and Labor Relations. Seeks PERIENCE, LINES NOW HANDLED, 
REBUILDING COMPANY, Withee, Wis- connection in New England Write to AREA COVERED. PROMPT REPLY. 
consin 2-M-59 sox 44 2-M-59 WRITE TO: BOX 25. 2-M-59 





How to prevent “bacteriophage” 
FLAV-O-LAC 


WANT A JOB? 


LOOKING FOR A GOOD MAN? 
FLAKES 


“Numbered blends” have proved 





AMERICAN MILK REVIEW AND MILK PLANT MONTHLY Classified 
Advertising will give you quick results because its complete cover 
age of the fluid milk and milk products industries reaches the men 


successful for plants all over the you want to talk to . . . the owners, managers and buying execu 
country. Fresh culture every week of : tives. —" MILK —- —_ MILK PLANT MONTHLY is the 

: 2 , - = ° t t lete, lized 
high quality keeps aroma, smooth- oor iona airy publication offering complete, personalize 
ness, and flavor uniformly high 


in fermented milk products. 





Deadline for classified advertising is the 12th of the month preced 


Write for details in ing publication. Full rate information will be found at the begin 





our Culture Booklet Png Healy the CLASSIFIED OPPORTUNITIES SECTION in the back of 
e ook 
ay THE DAIRY LABORATORIES | American Milk Review and Milk Plant Monthly 
pa ALAR E PHILADELPHIA 3, PA. 92 WARREN STREET NEW YORK 7, N.Y. 











CARE Branches: New York « Washington — 
Write No. 138 on Reader Service Card 
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: —— = shoulder design with Hastelloy 
HELP WANTED POSITION WANTED ghictded sleeve. Giasscd 




















steel or 
< s “4% h | ‘ho c vel 
ry WANTED: College Graduate to assis Position wanted as Manager or Produc alloy houlder wa p ref n-en . 
n Manager of Midwest dairy doing two mil tion Manager of Milk and/or Ice Cream oped gasket forms a corrosion-re 
n, lion dollars of sales annually. Owner plant. Thirty years experience in all sistant barrier agailst process vapors 
ite wants retirement Write to: tox SO a phases of the industry with large com- and serves alsoasa packing retainer. 
ne ¥-M-5% bination plant References from _ present 
” company and industry leaders. Write to . 
3ox 34 2-M-59 \ccording to the manufacturer, 
POSITION WANTED rapid changeover is assured because 
. rf. To * > . « 
aA : College graduate in Industrial Relations POSITION WANTED—With successful the Pfaudlerpac is a self-contained, 
nt a ne aa an. See owner, proud of his dairy business but pre-assembled, pre-tested unit with 
a Multi plant operation desires relocation to wants to take life easier. Consider this integral corrosion-resistant drive 
cap Far West as Branch Manager or Personnel profit conscious General Manager with 15 haf le : ‘| -epli 1 1 
an staff member, Write to Hox B2 1-M-59 years management experience with top shalt sleeve. O replace unt a, is 
re bina 2 dairy companies. Salary level $20 M with necessary to: (1) raise ayvitator 
x share purchase option. Write to: Box 42 
id SALES KEPRESENTATIVE position de 2-M-59 
9 sired by ueEeressive 34 yeu old Sales 
manager Hive been employed in Dairy 
re Industry since a child | am «a. private e = 

to pilot and can utilize this ability to advant 

is | uge Prefer Kastern territory Must be H . 
ple aggressive firm. Write to: Box 27 2-M-59 Stuffing Box or Seal 

j ° . 
se Changed in Minutes 
si POSITION WANTED: Capable young De: -. ; 
in Dairy College Graduate desires position as THE NEW Pfaudlerpac, availabk 
ri assistant Manager or plant Superintendent as rotary seal or stuffing box is now 

3 12 years experience married military a A oan - 
ay oblizution completed. Have well-rounded standard equipment on The Pfaud- 

— background in quality control, production ler Co.'s recently introduced “BH” 
ng cay, ant past matotenance. Pretes drive. Design of the Pfaudlerpac i ' i 4 
salary with profit sharing or an option li ca, " ° . ° 

ry to invest. Details on request. following eliminates necessity of entering ves- 
os information on type of orening and its sel, removing drive, or disturbing 

} potentials. Write to: Box 37 2-M-59 associated equipment alignment pescstien GH tie Agitator is suspended oom 
a during a drive seal change. The with Ptaudlerpac Seal a am a 'e 
ry | hog Married ree pest position in rotary seal model is recommended drive to clear Ptaudierpac 
¢ Dairy Industry. College Graduate. Experi 6 i. £ . x wae é 
a enced in Fluid Milk, Cultured Products Or the following applic ations: (1) 
on | Quality Control. Write to 3ox 38 high temperature of pressure; (2) : ‘ ; 

9-59 ino iz . ‘ ; slightly and suspend it from vessel 
a 2-M-5 when vapors are highly corrosive, . : ; it ri 
hes PRI pis . hy top-head opening, using a split ring 
toxic or explosive; (3) when pro- ; y\ A: c 

rst I want to SELL. | am a young Dairy . . . as retainer, (2) disengage shaft from 
oE | TECHNOLOGIST. I have Sea al cess time is long and product con- , te : 

E | ¢ oe. 2 See 2 ee taminated by lubric: ot | agitator and retract shaft into drive 
RI- ministration EDUCATION, | will TRAVEL amimatec y ubricant cannot be : : - - ‘ 
59 extensively. I wish a TRAINING program. tolerated. Because the rotary seal unit until Pfaudlerpac is clear, (3) 

Write to: Box 39 2-M-59 has no metal exposed to product, remove old unit, insert new unit, 
PY eee —_ : aM ° . . aa - ° 
8 “ATTENTION DAIRIES — Experienced danger of contamination or corro- reposition shaft and connect agi- 
ro all phases retail route building, canvassing, sion is eliminated. tator (see figures). 
of driver training — co anywhere. Commis- ra ae P F 
ss sion.”’ Write to: Box 41. 2-M-59 Phe stuffing box is of non-rotating Write No. 139¢ on Reader Service Card 
9 








muy - Baskets 


with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 








= | LA CROSSE “SUPREME” [HA vn es ft 


= MILK COOLERS BUILD NEW 
RY | PROFITS FOR YOU! 





PLUS 
SERVICE 
| FOR 





13 STOCK SIZES 
FOR 
GLASS & PAPER MILK CONTAINERS 













































































SCHOOL Mode! Sue No. Packed | Shipping Wt 
to Carton | Per Carton 
j MILK 4S |4 Sq. Qt. Glass Bottles 10 7 Ibs 
PROGRAMS 6S |6 Sa. Qt. Gloss Bottles 6 6 Ibs 
8s 8 Sq. Qt. Gloss Bottles 6 7% Ibs 
aR 4 Rd. Ot. Glass Bottles 10 8 Ibs 
Add to your profits by featuring the La Crosse usont wanant [cy sal? Soc Os. Ocl. Olemtemnl wo 17 mm 
Supreme” Milk Cooler ... a dry storage, elec- 
° = . STURDY 4-y SR| 4 Sq. or Rd. '/, Gal. Gloss Bottles 6 7% Ibs 
tric complete cooler with grey hammerloid eas, weeee 
sified enamel or stainless steel finish. Available 4’ and onicaniiinnn }2% O|2 Oblong ¥% Gol. Gloss Botties| 10 | 7 Ibs 
yet 6’ lengths . . . capacity ’% pt. sq. 315 and 504. ain 4-% © | 4 Oblong ; Gol. Gloss Bottles] 6 |7% Ibs 
xecu r f Y, 
s the Write today ... for complete information EASY TO CARRY | 4? | 4 Sa. Qt. Poper Cortons 15 | 8% tbs 
__ RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8 > Ibs 
egin- 
x of : ATTRACTIVE 2-% p|2 Sa. 2 Gol. Paper Cartons 15 8% Ibs 
ynthly c O O L E R C O M Pp A N Y 4% Pp)4 Sq. % Gol. Paper Cartons 8 7 Ibs 
| 


7, N.Y. 3001 LOSEY BLVD. LA CROSSE, WIS. ’ ‘ 
er EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 
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INDEX OF ADVERTISERS 


A 
Alumi c y of America 
American Can Co. 
American Machine Products, Inc. 
Answers, Inc. 





Bally Case & Cooler Co. 

Barker Equip t Company 
Batavia Body Co. 

Boyertown Auto Body Works, Inc. 
Brenner Co., Jacob 

Burlington Brass Works 





Carpenter Steel Co. 

Centrico, Inc. 

Cherry-Burrell Corp. 

Chester-Jensen Co., Inc. 

Chevrolet Motor Division 

Chilean lodine Educational Bureau, Inc. 
Chocolate Products, Inc. 

Creamery Package Mfg. Co. 

Crown Cork & Seal Co. 

Crown Dairy Supply Co. 


Dairy Laboratories 
Dairypak-Butler, Inc. 

De Laval Separator Co. 
Display-O-Matic, Inc. 
Diversey Corp., The 
Doering & Sons, Inc. 
Dole Refrigerating Co. 
Drehman Paving Co. 


E-Mac Dairy Brush Co. 
Erickson Co., C. E. 
Eze-Orange Co. 


Famous Lubricants, Inc. 
Federal Mfg. Co. 

Food Engineering Corp. 
Forbes Co., The Benjamin P. 


G 
Garver Mfg. Co., The 
General Mills, Inc. (Special Commodities Div.) 
Girton Manufacturing Co. 
Glacier Co., The 
Glascock Bros. Mfg. Co. 
Golden Guernsey, Inc. 
Gundlach & Co., G. P. 


Hackney Bros. Body Co. 
Hansen’s Laboratory, Chr. 
Haynes Mfg. Co., The 
Heil Co., The 

Henry Valve Co. 

Howe Ice Machine Co. 


1 
International Cold Storage Corp. 
International Harvester Co. 


J 


Jamison Cold Storage Door Co. 
Jennings & Co. 
J iL & leak 





Kendall Lamar Corp. 
King Co. of Owatonna, The 
King Zeero Co., The 
Kisco Boiler Engineering Co. 
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Muckle Manufacturing Co. 62 
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Oakite Products, Inc. 59 
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